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DAM PATEX 


“BACK GUARANTEE ‘owing. in 


Mections the buyer finds any shipment of Damp-Tex does 
Ball we claim for it, notify us and we will give you shipping 
Mitions for the balance and cancel the charge for the 
used or, if already paid for, will refund your money. 
first order we will ship one gallon of Damp-Tex at 
lo price of $4.95, or five gallons or more at $4.85 per 
ond pay all freight charges on orders of 5 gallons or 

b Points west of Rockies, add 25c per gallon. 


JAM PaTExX 
int That Goes on Water Soaked Surfaces 


FELCOTE MANUFACTURING CO. 


GRATIOT AT THERESA, ST. LOUIS, MO. 
TIONAL MFRS. OF PAINTS, VARNISHES AND ENAMELS 


GOES ON WET WALLS AND EQUIPMENT 
WITHOUT PREVIOUS DRYING OUT 


PROTECTS @ BEAUTIFIES © WATER PROOFS 


To prove this is the right answer to your wet-surface main- 
tenance problems, send for trial quantity of Damp-Tex on 
our money-back guarantee. 

You'll find that Damp-Tex sticks regardless of moisture, pene- 
trates, then dries into tough, enamel-like water-proof film 
that stops deterioration and eliminates bacterial and fun- 
gus growth*. 

One coat usually covers. Dries in one hour. Resists corrosive 
gases and oxidation. Contains no turpentine or odor to 
taint foods. Stays tough and elastic for years and can be 
washed repeatedly. Place your order now and see why 
other leading packers praise Damp-Tex. 


*Pre-treated Damp-Tex 10c per gal. extra 
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By removing all air pockets and tiny 
air particles from the meat, the BUF- 
FALO Vacuum Mixer turns out a smooth- 
er, more condensed emulsion of finer 
quality and greatly improved color. 

Because all air is removed from the 
emulsion there is no place for bacterial 
growth to get a start—products mixed in 
this manner possess keeping qualities 
that were heretofore impossible to obtain. 

The compactness of product allows 
20% more meat to be stuffed into every 
casing, thereby cutting casing costs pro- 
portionately. In addition, vacuum mix- 
ing reduces smokehouse shrinkage by as 
much as 40%. 

Vacuum mixing makes for a much 
more uniform product due to a more per- 
fect distribution of cure and seasoning. 

Sausage makers claim that, in the 
manufacture of summer sausage, vacu- 
um mixing cuts drying time 25% or more. 

Vacuum mixed products when cooked 
in vats will sink downward, below the sur- 
face of the water. This eliminates the 
necessity of having to cover the vat and 
also makes it unnecessary to prod the 
sausage, cutting toa minimum any loss 
which might result from this action. 


JOHN E. SMITH’S SONS 





VACUUM MIXING 
is profitable in 
Sausage Making 








All sausage manufacturers who have in- 
stalled BUFFALO Vacuum Mixers report that 
they have found vacuum mixing most benefi- 
cial and profitable. In many instances a com- 
parison between a product mixed in the ordi- 
nary manner and one that has been vacuum 
mixed has been enough to induce a manufac- 
turer to install a BUFFALO Vacuum Mizer. 

Write for illustrated cat- 
alog and details, today. 


CO., 50 Broadway, Buffalo, N. Y. 


Manufacturers of a complete line of Sausage Machinery Sales and Service Offices in principal cities 
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QUALITY SAUSAGE MAKING MACHINED 











SCIENCE IN SALT? 


Yes! Every Step of the Way 
at Diamond Crystal! 


e From the time Diamond _ use. Quality control, enforced by 
Crystal Salt leaves nature’sun- skilled technical men, safe- 
derground storehouse until it guards every step in the useful 
becomes a vital ingredient in career of Diamond Crystal Salt 
your products—science directs —from its refining to its appli- 
the destiny of Salt. The rule of cation right in your plant! 
thumb is out . . . the reign of 

technology is here. MAKES GOOD 

Diamond Crystal has devel- FOOD TASTE 

oped an accurate, scientific way Sorvens 

to produce salt of uniform high 

purity, quick solubility, posi- 

tive cleanliness, and precision 

screening. There is a correct 

grain and grade, and a correct 

amount, for every industrial 


Diamond Crystal's 
exclusive Alberger 
Process produces 
quick-dissolving 
crystals for 
high-grade 


industrial use 


MAY WE HELP YOU? 


Perhaps we can effect a major improvement in your 
product . . . or eliminate certain production diffi- 
culties . . . by suggesting a simple change in the 
grain, grade, or amount of salt you use. 

Our Technical Service Department, with over 50 
years’ experience, helps dozens of leading food man- 
ufacturers and processors every year. For free coun- 
sel, write Director, Technical Service, Diamond 
Crystal Salt Co., Inc., St. Clair, Michigan. 
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Scrap is where you find it, as proved by the 
experience of numerous meat plants which are help- 
ing to make the scrap salvage drive a success. At 
Sioux .Falls, S. D., John Morrell & Co. reported 
the recovery of between 10 and 12 tons of scrap 
iron from the Sioux river behind the company’s 
property. One tank alone, weighing more than a 
ton, had been placed there some time ago to rein- 
force the river bank . . . Swift and Company dis- 
covered that the iron stalls in its long unused barns, 
used to stable horses in the days before motorized 
deliveries, were another excellent source of dor- 
mant scrap. Some companies report that scrap 
salvage housecleaning has been reflected in les- 
sened hazards and an improved safety record. 


xk 


Reports from Canada indicate that the theft or 
“rustling” of cattle, absent from the eastern prov- 
inces for about 50 years, is doing a remarkable 
comeback. In some cases, the thieves are stealing 
the cattle from fields and barns connected with 
slaughterhouses, while the cattle are awaiting 
butchering. The thefts have been of from one to 
a dozen head. Convictions and sentences have been 
registered at Moncton, N. B., Kentville and Wind- 
sor, N.S, The stealing has been chiefly via trucks, 
but some of the cattle have been driven off on the 
hoof. Meat wholesalers have placed guards about 
their properties to cope with the epidemic. 


kkk 


An exclusive horsemeat establishment has been 
opened in Portland, Ore., to circumvent the meat 
shortage there. While the “hay-burners” recently 
came upon the scene in Seattle drawing packing 
plant wagons of horse and buggy days, such hay- 
burners are now used for food instead of replacing 
fuel in the sister city of the Pacific Northwest. 
“Horse hamburger” has been selling two pounds 
for a quarter—or two bits in horse language. As 
for replacing other cuts of pork, beef and lamb, 
the horseflesh roasts are being currently vended 
at from 12 to 14c per pound, round steaks, 1é6c, 
and loins, 14c per pound. 


x* * 


Prospects of meat rationing have opened up 4 
fertile new field of humor for the nation’s stage 
and radio comedians. According to one humorist 
of the air waves, a disgruntled restaurant patron 
summoned his waiter and fumed: “Waiter, this 
meat isn’t fit to feed to my eat!” “Brother,” con- 
fided the waiter, “that is your cat!” 
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MADE ONLY BY 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
ESTABLISHED 1877 
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~ SYLVANIA CASINGS 


for Conservation 


The American Meat Packing Industry is doing a magnificent job in furnishing 
various types of meats required for Lend-Lease shipments, for the U.S. Army in 
various combat areas, yet endeavoring to provide sufficiently for our civilian use. 

Never before has so much depended upon the reliability of packaging 
materials to assist in conservation of meats. 

Wherever in the industry so called specialties are manufactured— Sausage, 
Boneless Hams, Various Ready-To-Serve Meats, etc., SYLVANIA CASINGS are well 
known for the job they are doing in assisting to conserve meats. 

SYLVANIA CASINGS FOR MEATS effect economy in plant production. They have 


the requisite amount of strength and stretch and they are of uniform shape and 


dimensions. In addition to these qualifications they have excellent transparency 


and printability to assist in consumer acceptance and to increase sales. 
SYLVANIA CASINGS have found their place in standard production of pre-proc- 

essed products in the Meat Packing Industry. They are of ever-increasing assistance 

to the Packer in his packaging problems to aid in conservation of products. 


* REG. U. S. PAT. OFF, 


BUY UNITED STATES WAR BONDS AND STAMPS 


REG. U.S. PAT. OFF. REG. U.S. PAT. OFF. 


SYLVANIA INDUSTRIAL CORPORATION 


General Sales Offices: 122 E. 42nd St., New York—Works: Fredericksburg, Va. 
Casing Division Sales Office: Chicago, Ill., 111 N. Canal Street 
Other Branches or Representatives 
ATLANTA, GA... . . 78 Marietta Street BOSTON, MASS... . . 201 Devonshire Street PHILADELPHIA, PA. . . . 260 South Broad Street 
DALLAS, TEX. . . . 69! Highland Park Village CANADIAN AGENT—Victoria Paper and Twine Co., Ltd. —TORONTO— MONTREAL — HALIFAX 
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MAKERS OF 


PAPERS FOR PACKERS 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 


PARCHMENT . KALAMAZOO . MICHIGAN 
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_ CELLOPHANE PROTECTS 
U.S. ARMY FIELD RATIONS 





The v. s. army Quartermaster Corps uses _ below, the Government is finding many other 
Cellophane for many of the field food rations _ vital wartime uses for Cellophane, which re- 


issued to soldiers. quire substantial quantities of our product. 


These compact, energy-giving foods of vari- All this is added testimony to the value of 
ous types are scientifically selected for a bal- | Cellophane as a protective wrap. 
anced diet, and they must be scientifically 
packaged to keep in perfect condition, winter 


or summer, rain or shine, jungle or desert. 





S46. u. 5. patort 


Cellophane helps protect the freshness and 
nutrition of these special rations under the ello hane 
most severe field conditions. 

In addition to protecting U.S. Army food E. I. du Pont de Nemours & Co. (Inc.) 


ration units, some of which are illustrated Cellophane Division, Wilmington, Delaware 


UNITS OF U. S. ARMY FIELD RATIONS. 
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4 more FLEETS THAT HAVE 


yED - casoune 


— MOTOR OIL 
= AND EQUIPMENT 


WITH STANDARD OIL'S 


FLEET CONSERVATION 
SERVICE 


On-the-job discussions of fleet engine problems are an important 
part of Standard’s Fleet Conservation Service. The discussion, 
pictured above, between a Minnesota freight line operator: (left) 
and a Standard Automotive Engineer is typical. 

On this fleet this service resulted in adding one mile per gallon 
to average gasoline consumption, and solved a gum formation 
problem which was causing short valve life and carburetor trouble. 


On the North Star Lines bus fleet (below), Grand Rapids, Michi- 
gan, Standard’s Fleet Conservation Service helped the chief 
mechanic increase gasoline mileage 10 to 12% through the accu- 
rate analysis of compression pressures and exhaust gases and the 
resultant adjustments that were made. Operators commented on 
the improved acceleration of the buses. 





es } ; . j 

Ralph Hempel, owner of Ralph’s Transfer, St. Paul, Minnesota, 
reports both gasoline and motor oil savings and improved main- 
tenance economy resulting from the Fleet Conservation sugges- 
tions made by Standard Automotive Engineer D. R. Stapleton. 
In the picture above, Ralph Hempel (left) and the Engineer are 
discussing the importance of preventive maintenance records. 


STANOLUBE H. D. 


AN IMPORTANT Ald IN 
CONSERVING FLEET EQUIPMENT 


Where sludge and varnish troubles are shortening equipment life 
and piling up maintenance costs, the first suggestion a Standard 
Engineer will make is a test of Stanolube H. D. It’s heat-proofed 
to stand the heaviest service in gasoline and Diesel engines. W. H. 
McConighen (left), Automotive Engineer at Milwaukee, recom- 
mended Stanolube H. D. for certain troublesome engines in the 
Schiffmann Cartage fleet. After this test, Ray Schiffmann (right) 
says—“Our sludge problem is over. This oil is living up to all 
claims made for it.” 

Put Standard’s Fleet Conservation Service and Stanolube H. D. 
to work for you. Write Standard Oil Company (Indiana), 910 
South Michigan Avenue, Chicago, Illinois for¢he Engineer near- 
est you. In Nebraska, write Standard Oil Company of Nebraska, 
at Omaha. 


Sign up your fleet in O.D.T.’s Truck 
Conservation Corps. Help in this 
vital war effort by keeping your 
trucks rolling for the duration. 


Pledged 
v.s.TRuck = 








BOLOGNA at its best...in 


Armour’s 


Natural Casings 


If you are making sausage 
for the Armed Forces... 
use Armour’s Natural Cas- 
ings and be sure they will 


You can’t beat a natural Beef Bung casing for 
meet all requirements. 


Bologna. A natural casing does a better job of keep- 
ing in the rich meat juices. It gives longer protection 
against drying out. And the naturally attractive ap- 
pearance of Bologna cased in Beef Bungs defies 
imitation! Bologna never looks so good or tastes so 
good as when it comes cased in natural Beef Bungs. 

We honestly believe that Armour’s Beef Bungs 
are the finest you can buy. You will find them 
highest quality, uniformly graded for size, and free 
from imperfections. Use Armour’s Beef Bungs to 
keep your Bologna fresh, firm and appetizing for a 
longer time. 


ARMOUR ano COMPANY 


Casing Department + Union Stock Yards + Chicago 
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Tolerance Weeks 
for Each Worker, 
Says U.S. Court 


HE packers’ position under the 

wage-hour law has been somewhat 
improved by a decision of the U.S. Cir- 
cuit Court of Appeals, seventh circuit, 
upholding the opinion of the U.S. Dis- 
trict Court that the 14 tolerance weeks 
exemption in Section 7 (c) of the act 
applies to employes individually rather 
than to employes as a group. In other 
words, the working of one employe 
overtime uses up a tolerance week for 
that employe but not for fellow workers 
engaged in handling slaughtering or 
dressing livestock. 

The decision resulted from an appeal 
on this specific point by the Wage-Hour 
Administrator in the Swift & Company 
test case in which the government had 
been successful in obtaining an injunc- 
tion. In its decision the U.S. District 
Court had also held that the 14 tol- 
erance weeks exemption applies only to 
employes engaged in handling, slaugh- 
tering and dressing livestock. 

After pointing out that under the 
government’s interpretation the exemp- 
tion might be used up for the entire 
plant during 14 weeks’ heavy runs in 
the cattle department while few or no 
hogs, calves or sheep were being killed, 
the Circuit Court stated in its opinion: 

“It was the purpose of Congress, in 
granting this exemption, to enable the 
employer to avoid the burden of time 
and a half for overtime in those sea- 
sonal or peak periods when he must 
work to take care of the product on the 
market, the amount of which depends 
upon factors beyond his control. If the 
plaintiff's (Wage-Hour Administrator) 
construction is adopted, it is obvious 
that the processer could not protect 
himself against all the peaks that might 
come in his business within an aggre- 
gate of fourteen weeks. 

“On the other hand, applying the 
exemption in accordance with the de- 
fendant’s contention and that of the 
District Court, the peaks could be met 
and no employe within the exempt de- 
partments be compelled to work in the 
aggregate more than 14 weeks without 
time and a half for overtime.” 


DROP “MEATLESS DAY" PLAN 


Tentative plans for two meatless days 
a week in Philadelphia hotels and 
restaurants were dropped recently. Con- 
fusion surrounding the whole question 
of whether an actual meat shortage 
existed was given as the reason. Con- 
tributing factors were said to be the 
government policy of “voluntary re- 
straint” by the consumer and reluctance 
on the part of some restaurant owners. 


Restriction Order Applies to Alll; 
OPA Issues Guide and Amendments 


OINCIDENT with the issuance of an official guide (see page 12) and Amend- 
ments 3 and 4 to Meat Restriction Order No. 1, the latter restricting packer 
beef sales to civilian markets to 70 per cent of 1941 volume, the Office of Price 
Administration has called attention to the fact that all persons who slaughter 
livestock are restricted as to the quantity of meat that can be delivered to the 


domestic trade in any quota period. 


The blanket applicability of the order to all persons who slaughter and dress 
livestock—packers, sausage makers, retailers, farmers, rural abattoirs, whole- 
salers, locker plant operators, etc.—was emphasized in THE NATIONAL PROvI- 


SIONER of October 24. However, it is 
reported that some small factors in the 
trade are not aware that the restriction 
order does apply to them; all members 
of the meat industry are being re- 
quested to aid in the education of such 
slaughterers. 


Although they are subject to the 
order’s restriction on deliveries, non- 
quota slaughterers (those who slaughter 
during any quarterly quota period cat- 
tle, calves, sheep, lambs or hogs, which 
produce controlled meat having a total 
conversion weight of less than 500,000 
lbs.) are not required to register with 
OPA. However, they must keep ac- 
curate records, by quota periods, of live 
purchase and chilled carcass weight of 
all cattle, calves, sheep and lamb killed 
and of live purchase weight of all hogs 
slaughtered. The penalties for violation 
of the order are severe and include 
both imprisonment and a fine. 


Deliveries of non-quota slaughterers 
are restricted by the following provi- 
sion of the order: 


“Section 1407.904. Deliveries of non- 





NOVEMBER 21 ISSUE 
TO TELL "SHARE-THE- 
MEAT" STORY 


THE SUCCESS or failure of the 
“Share-the-Meat” program will de- 
pend on the public’s attitude toward 
it. Before enthusiastic cooperation 
can be expected from civilians they 
must be told the need for the pro- 
gram, what it is and how it works. 
This can be done most effectively by 
the meat industry itself. 

The National Provisioner of Nov- 
ember 21 will contain a special 12- 
page, 3-color section explaining what 
the “Share-the-Meat” program means 
to the meat industry—packers, sau- 
sage manufacturers, processors, whole- 
salers and jobbers. This section was 
developed for the purpose of enlist- 
ing all-industry participation in the 
program by the Advertising Council 
with the approval of the Food Re- 
quirements Committee of the War 


Production Board. 














quota slaughterers restricted. (a) Not- 
withstanding the terms of any contract, 
agreement or commitment, regardless 
of when made, no non-quota slauch- 
terer shall, during any quota period, 
deliver to persons other than those re- 
ferred to in Section 1407.912 (a) 
(Army, Navy, ete.) more controlled 
meat of any type resulting from his 
own slaughter than he delivered of such 
type resulting from his slauchter dur- 
ing the corresponding base period. For 
the purposes of this section, cutter and 
canner grades of controlled meat or 
beef shall be regarded as a separate 
type of controlled meat.” 


Quota period 1 is October 1, 1942 to 
December 31, 1942, inclusive, while Base 
period 1 is October 1, 1941 to December 
31, 1941, inclusive. 


Custom Killing Clarified 


The new guide on the Meat Restric- 
tion Order, issued this week by OPA, 
states with reference to the terms 
“slauchterer” and “non-quota slaugh- 
terer”: “These terms include retail 
butchers and farmers if they slaughter 
and deliver.” The guide also provides: 
“Those who custom-kill for others are 
either slaughterers or non-quota slaug- 
terers, even though they do custom- 
killing exclusively and do not kill for 
their own account. A person who has 
livestock killed by a slaughterer or non- 
quota slauchterer on a custom-kill basis 
is not considered a slauchterer by rea- 
son of such custom-kill. The slaugh- 
terer who actually does the killing is 
assigned the quota.” 


As mentioned previously, the new 
Amendment 4 to the Meat Restriction 
Order includes a provision reducing the 
percentage of controlled beef that any 
slaughterer can sell domestically from 
80 per cent to 70 per cent. Other major 
changes in amendments 3 and 4 are: 


1 Beef is excepted from the provision 
allowing the slaughterer to over- 
deliver during one quota period not 
more than 10 per cent of that period’s 
quota against his quota for the subse- 
quent period. No slaughterer shall 
henceforth deliver controlled beef 
which, when taken with the amount of 





meat previously delivered by him dur- 
ing Quota Period 1, would cause his 
total deliveries to exceed 70 per cent of 
his quota base. Any deliveries by a 
slaughterer of controlled beef during 
Quota Period 1 in excess of 70 per cent 
of his quota base for the period shall be 
charged against his beef quota for 
Quota Period 2. 


Definition of “deliver” has been 


clarified and changed to include 
non-quota slaughterers. 


3 The provision restricting non-quota 
slaughterers’ deliveries has been 
enlarged by a sentence stating that can- 
ner and cutter grades of controlled beef 
shall be regarded as a separate type of 
controlled meat. 
4 Quota and base periods 3 and 4, cov- 
ering respectively the second and 
third quarters of 1943 and 1941, have 
been designated. 
5 Method of computing deliveries dur- 
ing quota period is clarified. 
6 For inventory purposes in connec- 
tion with the order a slaughterer 
shall disregard controlled meat held at 
or in transit to brahches and in a unit 
or department for manufacture of any 
product other than controlled meat. If 
accounting periods used by a slaugh- 
terer do not correspond to the base and 
quota periods established by the order, 
he may substitute such accounting peri- 
ods for such base and quota periods, 
provided that the accounting periods 
for base periods contain the same num- 
ber of days as accounting periods used 
for quota periods. Accounting periods 
so used shall end on Saturday or Sun- 
day and begin and end within seven 
days of the beginning and end of cor- 
responding periods specified in the re- 
striction order. 


7 Sections defining exempt purchasers 
and the methods and records in- 





DON’T CHEW THE FAT 
Give It To 
Uncle Sam @ 


Your good old Uncle 
needs your fats and 
greases. They make mu- 
nitions. Take them to 
your Meat Dealer. You 
will be paid 4c a pound. 


be 


SAUSAGE 


Delivered Fresh to Your Favorite Meat Dealer 


JAMES HENRY PACKING CO. 


NEW SLANT ON GREASE DRIVE 


Continuing its interesting series of adver- 
tisements on the first page of the Seattle 
Post-Intelligencer, the James Henry Pack- 
ing Co., maker of Sunized Vitamin D 
sausage, recently ran this institutional ad 
supporting household grease salvage. 
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volved in making deliveries, which are 
permitted without charge against quo- 
tas, to government agencies, contrac- 
tors, boners and for storage in anticipa- 
tion of government contracts, have been 
changed materially. 


8 Conversion weight factors for live 
hogs are now as follows: 

Weight range: 
200 Ibs., and under. . 


201-240 Ibs 
241-300 Ibs 


Conversion factor 


Amendment 3 also revises conversion 
factors for boned beef, veal, lamb and 
mutton and dressed pork carcasses to 
those shown below: 

Conversion 


factor 
(multiplier) 


cuts, 
(chilled) or 


Type of con- 

trolled meat Description of product 
Dressed carcasses and 
not boned, fresh 
frozen 
Boned beef and trimmings, 
fresh (chilled) or frozen 
Cured other than dried 
Dried (including smoked).... 
Dressed carcasses hide off, 
and cuts, not boned, fresh 
(chilled) or frozen 
Dressed carcasses hide on, 
fresh (chilled) or frozen 
Boned, fresh (chilled) 
frozen 

Lamb and Dressed carcasses pluck out, 

mutton ...and cuts, not boned, fresh 

(chilled) or frozen 
Dressed carcasses pluck 
fresh (chilled) or frozen.... 
Boned, fresh (chilled) 
frozen 
Dressed carcasses (with cut- 
ting fats on), fresh (chilled) 
or frozen 


Cuts: 

Fresh (chilled) 
Wiltshire sides, 
fresh or cured 
Cured 

Smoked 

Cooked 
Trimmings: 
Fresh (chilled) or 
frozen 


Not Boned Boned 
1.15 


1.10 
1.20 
1.35 


1.10 


Amendments 3 and 4 are not pub- 
lished in full because of considerations 
of space. However, the meat packer 
should obtain a copy of the amendments 
and study them carefully in relation to 
the original Meat Restriction Order No. 
1. The Official Guide to the restriction 
order, which outlines and explains the 
principal points in the original order 
and Amendments 1, 2, 3 and 4, is pub- 
lished in full immediately below. 


Full Text of Restriction Guide 
1. Persons Affected 


For the purposes of this order persons who 
slaughter are divided into two groups, slaughterers 
and non-quota slaughterers. 

A person is a slaughterer if he meets either of 
the following requirements: (1) If during the first 
nine months of 1942, he slaughtered cattle, calves, 
sheep, lambs or swine which produced controlled 
meat having in the aggregate, a total conversion 
weight of more than 1,500,000 lbs. or (2) if during 
any quota period he slaughters such livestock pro- 
ducing controlled meat having in the aggregate a 
total conversion weight of more than 500,000 Ibs. 
[See. 1407.901 (j)].* 

A non-quota slaughterer is a person who slaugh- 
ters less than the above amounts of cattle, calves, 
sheep, lambs or swine and delivers the controlled 
meat derived therefrom. [Sec. 1407.901 (c)]. 

These terms include retail butchers and farmers, 
if they slaughter and deliver. 

Those who custom-kill for others are either 
slaughterers or non-quota slaughterers, even though 
they do custom-killing exclusively and do not kill 
for their own account. 

A person who has livestock killed by a slaugh- 
terer or non-quota slaughterer on a custom-kill 
basis is not considered a slaughterer by reason of 
such custom-kill. The slaughterer who actually does 
the killing is assigned the quota. Whether or not 
he retains this controlled meat in his own quota 
base depends on whether the dressed carcasses are 
delivered to a slaughterer or to some other person. 
If the dressed carcasses are delivered to a slaugh- 

*These references are to the sections of Restric- 
tion Order Number One. 


(Continued on page 27.) 


New Book of "Victory Meat 


Extenders” Issued by Board 


“Victory Meat Extenders” is the title 
of a colorful new meat recipe book just 
published by the National Live Stock 
and Meat Board and now available to 
the meat trade for distribution to con- 
sumers as a good-will builder. The book- 
let is designed to help the meat man by 
showing the housewife how she can 
serve meat as always, even though war- 





MEAT RECIPE BOOK 
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- 





time supplies for civilians are limited 
because of military requirements. 

In announcing this publication, the 
Board emphasizes the point that now, 
more than ever before, it is important 
that meat be kept “alive” in the minds 
of the public. Unless this is done, there 
is danger that people will get out of the 
meat-eating habit, with the result that 
consumption after the war will decline. 

Printed in patriotic red, white and 
blue, “Victory Meat Extenders” con- 
tains a fine new collection of meat 
recipes and information for the house- 
wife on how to make meat purchases go 
farther during the emergency. The reci- 
pes include beef, veal, pork and lamb 
and also describe appetizing ways of 
preparing sausages and variety meats, 
such as liver, kidney, heart, sweet- 
breads, etc., which are not restricted. 
The book is illustrated with photo- 
graphs of many of the attractive vic- 
tory meat dishes, and includes special 
features on the importance of meat to 
health and basic meat cookery instruc- 
tions. 


Space is provided on the front cover 
for imprinting dealer’s name, address, 
etc. The Board will handle this imprint- 
ing and all other details and will fill 
quantity orders from the trade at cost 
of production. Full information con- 
cerning the booklet may be secured by 
contacting the National Live Stock and 
Meat Board, 407 S. Dearborn st., Chi- 
cago, Il. 


A meal without Meat 
is a meal incomplete. 
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Two Leading Designers Offer Some Suggestions 








Wilmet Sees Dehydration 
as Important Factor 








T IS too early yet to forecast with 
any degree of accuracy the changes 
which will take place in the packaging 
of meat products after the war. Ob- 


G. WILMET 


viously, there will 
be a return to those 
materials which are 
now curtailed in 
production, but two 
other factors may 
change the trend to 
a great extent: 

1) The dehydra- 
tion process revolu- 
tionizing the food 
market, and 2) the 
new packaging ma- 
terials developed as 
substitutes for 
those curtailed by 
war. 


On these I feel 


much of the meat package of the fu- 
ture will depend. Packers, better than 
designers, can find the answer to these 


questions: 


Will dehydration of meat products in- 
crease after the war? 

Are substitute packaging materials 
proving more efficient than the materi- 


als they replace? 


As for the design of meat packages, 
they will be far superior than they have 
ever been. The present status of pack- 
age design in almost any field today is 
most deplorable. All thoughts of ra- 
tional merchandising have been thrown 
overboard, all lessons learned about 


“packaging” as a selling agent have 
been forgotten. But with the return of 
peace, over-supply and good old com- 
petition, package design will surge to 
the fore with renewed vigor to help 
those who are interested in improving 
their sales. 

Informative labeling is appreciated by 
all—the consumer and the producer 
alike—but why can’t such information 
be placed where it does not spoil the 
general appearance of the package? 
If all such information were to appear 
in a box or window in the back of pack- 
ages or on their sides, in the same posi- 
tion on all, it could be given better dis- 
play and the consumer would find it 
easier to compare statements. 





Basic Package Theme is 
Stressed by Spuehler 








WHILE RECOGNIZING that 
meat packaging curtailments are neces- 
sary under present emergency condi- 
tions, The National Provisioner be- 
lieves that the progressive packer owes 
it to himself to consider the question 
of packaging his products in the post- 
war period. 

No one can predict, with certainty, 
just what form the ideal meat package 
of the future will assume, or precisely 
what materials it will incorporate. 
From the standpoint of materials, 
some of the “old standbys” which were 
available in almost limitless quantities 
before Pearl Harbor will indeed be 
difficult to surpass. 

Ernst Spuehler of Chicago and 
Georges Wilmet of New York, whose 
views on the future of meat packaging 
appear in the adjoining columns, have 
both done important work in the meat 
package designing field. 
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N THE present upheaval of war 
economy, the meat packers of Amer- 
ica are faced with a dual responsibility. 
First of all, they must feed America 
and her allies. At 
the same time, they 
must retain the 
consumer following 
which they have 
established under 
peace -time condi- 
tions, unhampered 
by the present re- 
strictions. 

In the past, the 
package designer 
has been relied up- 
on to help establish 
this consumer fol- 
lowing through 
sound design. He E. SPUEHLER 
has promoted the 
individual packer and has been the direct 
means of saving the packer money 
through his specialized knowledge of the 
packaging field. Now the packer finds 
himself confronted with restrictions and 
limitations — problems which America 
never expected to face for generations 
to come. 

Many packaging materials which were 
used so freely in the past are now out 
of the question and to date the packer 
has no assurance that he can obtain 
them in the future. If he needed an 
expert in the packaging field when ma- 
terials were so plentiful, that need is 
greatly augmented under the present 

(Continued on page 22.) 
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Sausage Maker in Dilemma 
Under Ceilings, Restriction 


sausage department and the sau- 

sage manufacturer continues to be 
critical under price ceilings and the 
meat restriction order. While sausage 
output was maintained well through 
September, with federally inspected pro- 
duction in that month setting an all- 
time high of 107,000,000 lbs., it is diffi- 
cult to see how marked shrinkage can 
be avoided in the future. 

Even though the processor uses un- 
controlled materials in his sausage, as 
discussed later in this article, he will 
find it difficult to inform the public that 
products so made are among the un- 
restricted meats which do not count 
against the 2% lbs. per person per week 
voluntary ration under the Share-the- 
Meat program. The consumer is being 
told that head cheese, souse and liver- 
wurst are unrestricted, but that other 
sausage made from carcass meat must 
be counted in the ration. Under such 
circumstances it will be surprising if 
the housewife does not classify all sau- 
sage as rationed. 

However, the major difficulty appears 
to lie in obtaining materials, and both 
slaughterers and non-slaughtering proc- 
essors are finding it hard to get the 
amounts of controlled and uncontrolled 
meats they need for their operations. 
Not only are they restricted in the 
volume of controlled meat they can 
utilize for sausage for the civilian mar- 
ket, but they find other departments 
competing for this meat, or, if they are 
non-slaughterers, that their former 
sources of supply want to keep all of 
the meat they produce for their own 
purposes. 


[a situation of the packinghouse 


Uncontrolled By-Products? 
It might be assumed that the uncon- 


trolled meats—stomachs, livers, kid- 
neys, cheek meat, tongues, ears, snouts 
and other head meat, brains, etc.— 
would provide an “out” for the sausage 
manufacturer. However, there are sev- 
eral limitations on their use: 

1) Most of them are relatively small 
in size and even when slaughter is 
heavy the total amount available is not 
large; 

2) Most offal items are low in bind- 
ing power and must be used sparingly 
with other meats (controlled) of high 
binding power; 

3) Some offal items (brains, kidneys) 
are not particularly suitable for use in 
sausage or loaves and have not been 
employed for this purpose in America 
(this does not mean they cannot be so 
used); 

4) Other plant departments, such as 
dog food, need some of these meats; 

5) Products made from these meats 
lack appeal for many consumers, par- 
ticularly if served too often (perhaps 
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the average housewife can be sold on 
the idea of serving souse or head cheese 
regularly, but it is doubtful) ; 


6) State laws, such as those of Mich- 
igan, Massachusetts and Pennsylvania, 
prohibit or limit the use of offal in 
sausage. 


Present regulations of the U.S. Bu- 
reau of Animal Industry and of state 
regulatory agencies limit the extent to 
which cereals and other binders may be 
used to supplement the meat content of 
sausage. Almost all of the states now 
use the 3% per cent BAI standard or 
are even more strict. While the BAI 
prohibits the use of soya flour in sau- 
sage, but not in loaves, many states 
allow its use. Plenty of cereal binders 
and soya flour are available at the pres- 
ent time. 

There have been reports recently that 
the BAI would shelve its prohibition on 
soya flour “for the duration” but the 
Bureau has not done so. The BAI per- 
mits use of soya flour in inspected 
plants in the manufacture of pork and 


soya links for FSCC shipment to Eng- 
land. Formula for this product calls for 
22 per cent soya flour. Some rumors 
that the BAI might liberalize its re. 
strictions on binders have suggested 
that use of a relatively high percentage 
of cereal might be permitted. 


One concession by the BAI which 
should be helpful is the liberalization 
of the agency’s regulations to allow 
acceptance of such devices as printed, 
stamped or mimeographed tags and 
sticker labels and ink stamps to identify 
ingredients going into meat food 
products. The BAI has broadened its 
policy in consideration of the meat re. 
striction order and the need for quick 
changes in formulas. 

The situation has been complicated 
by indications that the Office of Price 
Administration is considering a sepa- 
rate price ceiling regulation for sausage 
which might call for reduction in the 
number of kinds of sausage and would 
practically standardize formulas for 
each type. In this connection, some sau- 
sage manufacturers hope that OPA, if 
it issues the ceiling regulation, will tel] 
them where to get their materials as 
well as telling them what to use. 

Many packer sausage department 
heads and sausage manufacturers are 
operating on a “catch-as-catch-can” 
basis and have not developed a decided 
policy in regard to the situation. One 














“MAYBE AMELICAN SECRET WEAPON.” 
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tion which appears to be causing 
many headaches may be phrased as 
follows: 

Should product quality be altered so 
that volume may be maintained? 

Maintenance of volume may not be 
possible, even if quality is reduced, be- 
cause of the small supply and limita- 
tions on the use of alternative ma- 
terials. Moreover, some factors in the 
industry believe that the packer or sau- 
sage manufacturer should give the 
whole question thorough consideration 
before deciding to attempt to hold vol- 
ume through changes in materials and 
methods. 

Public acceptance and faith in many 
sausage products and company brands 
have come as results of long and some- 
times discouraging years of work, it is 
pointed out. Even though a firm might 
adopt certain expedients as necessary 
and patriotic during the emergency, the 
buying public might consider that qual- 
ity had been depreciated deliberately 
for the sake of greater profits. As a 
result, the firm might lose good will 
acquired through much merchandising 
effort and adherence to quality stand- 
ards. 


CONFERENCE TO SUPPLANT 
CANNERS' CONVENTION 


A brief food processor’s conference, 
shorn of all unessential features, is to 
take the place of the usual annual con- 
vention of the National Canners Asso- 
ciation at Chicago, and according to 
present plans will be held approximately 
a month earlier than the customary 
meeting date, it is announced. 

The week of December 13 has been 
tentatively set as the date of the con- 
ference, to which invitations will be 
extended to all firms engaged in pro- 
duction of canned, dehydrated, frozen 
and preserved foods. 

Exact date of the conference will 
depend largely upon the time at which 
government agencies will have com- 
pleted preparation of the production 
program for processed foods and the 
regulations governing the processing 
industries. A formal meeting of the 
National Canners Association will prob- 
ably be held after the processors’ meet- 


ing, at which association business will 
be transacted, 





TO ADDRESS TECHNOLOGISTS 


Dr. F. W. Fabian, bacteriologist of 
Michigan State College, will speak on 
Food Preservation by Brining” at the 
November meeting of the Chicago sec- 
Hon, Institute of Food Technologists, 
Which will be held at the Chicago Bar 
Association club, 29 S. La Salle st., at 
6:15 p.m. on November 17. Charles L. 
Smith, chairman of the Institute of 
ood Technologists house committee, an- 
nounces that the cost of the dinner 
meeting will be $1.50, and requests that 
mh case of any changes in reserva- 
tons, he be contacted at Albany 5800 

ore noon on November 16. 


Complete Plans for Permit System 
to Regulate Heavy Hog Marketings 


OMPLETION of plans for a per- 

mit system to regulate hog market- 
ings this winter, including an initial em- 
bargo—the system to be imposed if and 
when needed—was announced this week 
by Secretary of Agriculture Claude R. 
Wickard. 

The permit system will be operated 
by the Agricultural Marketing Admin- 
istration in co-operation with the Asso- 
ciation of American Railroads and mar- 
keting committees. It will be set up in 
complete form, but will not be invoked 
unless a market glut develops from too 
great flow of hogs at some terminals. 

Secretary Wickard predicted the 
heaviest runs in the Corn Belt in De- 
cember and January. 

“This year’s pig crop, the largest on 
record, will provide more hogs for mar- 
ket in December and January than meat 
packers ever have handled before,” he 
said. “In some weeks more hogs may 
be ready for market than packers can 
process, but with the large military and 
lend-lease requirements and high con- 
sumer buying power, the civilian meat 
supplies during this period still won’t 
be as large as the quantities civilians 
want to buy. The permit plan will 
assure farmers that they can market 
their large hog numbers in an orderly 
manner and thus will prevent wasteful 
market gluts.” 


To facilitate orderly movement of 
hogs to market, AMA will supply a spe- 
cial market news service in the Corn 
Belt during the period of peak hog mar- 
ketings to keep farmers informed of 
hog supplies at individual markets in 
relation to handling facilities. 

The War Production Board on October 
20 gave the department authority to 
order market embargoes and to re- 
quire permits to market hogs at any 
point where a market glut developed. 

Hog marketing permit committees at 
the major hog markets have been or- 
ganized and plans have been made to 
operate a permit system if it becomes 
necessary, the Agricultural Marketing 
Administration said. 


At the beginning of such a program 
an embargo on marketings might be 
needed to permit packers to work off 
accumulated oversupplies and to hold 
marketings in line during the several 
days which would be required to put the 
permit plan into effect. Farmers would 
make written requests for permits 
showing how many hogs they want to 
ship and when and where they want to 
ship them. 


Permits would be issued by a market 
permit committee which would include a 
representative of the Department of 
Agriculture and representatives of mar- 
keting agencies and meat packers. 





UNITED STATES WEEKLY INSPECTED HOG SLAUGHTER 
INDICATED FOR OCT.-JAN. 1942-43 
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NOVEMBER STARTS WITH SMALL HOG SLAUGHTER 


Broken chart lines show how inspected hog slaughter in the four months, October 
through January, would be distributed on the basis of weekly distribution in like periods 
in 1939-40, 1940-41 and 1941-42. Solid line shows actual inspected kill (estimated) 
in October and November. Slaughter is abnormally low in relation to potential and 
the Department of Agriculture is perfecting plans to handle possible market gluts. 
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MEAT INSPECTION CHANGES 


The list of meat plants having federal 
meat inspection is lengthening rapidly 
under the stimulus of war conditions. 
Recent changes in the roster of in- 
spected plants, as reported by the U. S. 
Bureau of Animal Industry: 

Meat Inspection Granted. — Sieloff 
Packing Co., 4328 Sacramento ave., St. 
Louis, Mo.; Minch’s Wholesale Meats, 
Red Bluff, Calif.; Merchants Packing 
Co., 3029 East Vernon ave., Vernon, 
Calif.; Kern Valley Packing Co., R. F. D. 
No. 2, Box 90, Bakersfield, Calif.; Great 
Western Packing Co., Inc., 3115 E. Ver- 
non ave., Vernon, Calif.; United Dressed 
Beef Co., 4360 So. Soto st., Vernon, 
Calif.; Cuyamaca Meats, Inc., P. O. Box 
110, Main and Railroad sts., El Cajon, 
Calif.; Goldring Packing Co., 3461 East 
Vernon ave., Vernon, Calif.; Valley 
Meat Packing Co., 259 South Waterman 
ave., Colton, Calif.; Coast Packing Co., 
8275 E. Vernon ave., Vernon, Calif.; 
Cornell Provision Co., 1411-1413 W. Chi- 
cago ave., Chicago, Ill.; Russ Markets 
Ine., Eureka, Calif.; Sterling Meat 
Corp., 2501 East Vernon ave., Vernon, 
Calif.; Shasta Valley Packing Co., Mon- 
tague, Calif.; M. Machlin Meat Packing 
Co., Church and Fruit aves., Fresno, 
Calif.; Anglo-American Development 
Corp., 547 20th st., New York, N. Y. 

Meat Inspection Extended.—Mickel- 
berry’s Food Products Co., Bushnell, IIl., 
to include Mickelberry’s Sausage Co. 

Change of Name of Official Establish- 
ment.—John J. Felin & Co., Inc., Wil- 


mington, Del., instead of Delaware 
Packing Co.; Archie McFarland & Son, 
Salt Lake City, Utah, instead of Archie 
McFarland & Son, Inc. 


FOOD FOUNDATION MEETS 


Seeking to push still harder the work 
of a strongly supported coalition of 
science, education, government, medicine 
and the food industry in behalf of a 
stronger nation for the war effort and 
for the peace to follow, leaders in the 
five fields met at the Chicago club on 
November 12 to consider progress of 
the 11-month-old Nutrition Foundation. 

Approximately 30 trustees of the 
foundation, headed by Dr. Karl T. 
Compton, president of Massachusetts 
Institute of Technology, and including 
outstanding national leaders in the five 
groups plus representatives of the gen- 
eral public, came from all parts of the 
country to hear progress reports and 
listen to speakers from the United 
States and Great Britain. 

The speaker list included Sir John 
Orr, director, Rowett Institute, Aber- 
deen, Scotland; Dr. W. C. Coffey, pres- 
ident, University of Minnesota; Dr. Roy 
C. Newton, vice president in charge of 
research, Swift & Company; Dr. Icie 
M. Hoobler, Children’s Fund of Mich- 
igan; Col. R. A. Isker, Quartermaster 
Corps, U.S. Army; Dr. Morris Fishbein, 
editor, Journal of the American Medical 
Association; R. Douglas Stuart, pres- 


ident, Quaker Oats Co., and George A. 
Sloan, president, Dr. Charles G. King, 
scientific director, and Dr. Compton of 
the Nutrition Foundation. 

Thirty-six nutrition research studies 
in 22 leading universities are now being 
supported by the foundation. Midwest- 
ern universities already carrying for- 
ward research projects under grants 
from the foundation include Chicago, 
Northwestern, Illinois, Wisconsin, Min- 
nesota and Purdue, among others. 


PAPERBOARD GOES TO WAR 


Paperboard, as well as steel, alumi- 
num, and other vital metals, is playing 
an important part in this war. It serves 
quietly and efficiently, as pointed out ina 
colorful new 32-page booklet issued by 
the Container Corporation of America, 
entitled “Paperboard Goes to War.” 

The uses of paperboard containers 
range from the packaging of small 
arms ammunition to various sizes of 
cannon shells. Field rations, gas masks, 
assembly line parts and airplane parts 
are securely packed in rugged fibre 
board containers for lend-lease ship- 
ment, and fer shipment to our armed 
forces in all corners of the world. Nu- 
merous food items for lend-lease ship- 
ment are packaged in weatherproof 
fiber shipping containers. 

Heretofore, paperboard has seldom 
come to public notice as an essential 
war material. 











PRAGY 


REG. U. S. PAT. NOS. 2054623, 2054624, 2054625, 2054626 


WODER 


You have watched hundreds of packers change 
over from the “‘old style cures” to the Prague 
Powder ‘‘Short-Time”’ cure. 
convinced that Prague Powder makes a fine 
“Smoked Ham.” All Smoked Sausage Meats 
should be cured in Silent Cutter with Prague 
Powder. Quick cures save shrinkage and pre- 
vent discoloration. Why not use more cereal? 
We recommend PEP or Fine Golden Cereal 
for Pork Sausage. 


You have been 





THE GRIFFITH LABORATORIES 


1415-1431 West 37th Street, Chicago, Illinois 
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war effort, it is more important than ever to give your products 





the best possible protection. As a wrapper, *Patapar Vegetable 


Parchment has ways of helping. It resists grease. It resists mois- 










ture—you can even boil it without harm. In its strong, sturdy 4 


aie folds meats keep fresher, more appetizing. 
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Here are some of the jobs Patapar will do for you. 







Meat wrappers Carton and box liners 
Ham boiler liners Bag liners 


Butter wrappers Frozen meat wrappers 
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Tub liners and circles Packaging dehydrated foods 


Penh 


Lard wrappers Laminated Patapar containers 


(for replacing metal) 


If you'd like more information, samples and prices of 


Patapar, write us outlining in detail your requirements. 


*Reg. U.S. Pat. Off. 









Paterson Parchment Paper Company 


Headquarters for Vegetable Parchment since 1885 


K ti4 tol, Penns yl Vvanla 


WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO, CALIFORNIA 
BRANCH OFFICES: 120 BROADWAY, NEW YORK «+ Ill WEST WASHINGTON STREET, CHICAGO 
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AS THE BOMBING PLANE roared over its 
objective, six parachute flares were 
dropped into the night. 


Seconds later the target below stood 
forth . . . bathed in brilliant light. 


Great quantities of these flares are 
required to assure accurate bombing. 
And each one is packed in a sturdy metal 
container. Parachute flares are merely 
one example of Canco containers in 
actual combat . . . another reason why 
many of you must do without metal 
containers now. 


Other examples include: 


Fuse Containers—hermetically sealed key- 
opening cans to protect delicate fuses until 
they are ready for use. 
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Emergency Water Containers—for sup- 
plying sterile water used in washing and 
irrigating wounds. 


Portable Blood Bank Containers — they 
protect blood-plasma kits to be used in 
giving life-saving transfusions in the field. 


Anti-Aircraft Gun Motor Containers — 
especially designed to protect delicate mo- 
tors when not in use. 


Metal First Aid Kits—hermetically sealed 
against bacteria and poison gas. 


And numerous others. 


We are also producing tremendous quan- 
tities of containers for essential foods for 
the armed forces . . . for the home front, 
too. 


dropped into the night 


In addition, American Can Company 
machine shops are devoting a large part 
of their facilities to the production of 
specified tools and weapons of war. 

These are a few of the reasons why 
metal containers are not available for 
some products today . . . reasons why 
many of you have been forced to adopt 
substitute packages for the duration. 


We are fully aware of the problems you 
face and are doing everything possible to 
perfect the manufacture of substitute con- 
tainers from available materials. Our re- 
search efforts are being redoubled to make 
such containers available for many prod- 
ucts in the near future. 


American Can Company 
230 Park Avenue, New York 
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Meat Board Home Economics 
Position Goes to Miss Cline 


Miss Jessie Alice Cline, former pro- 
fessor of home economics at the Uni- 
versity of Missouri, has been appointed 


JESSIE A. CLINE 


director of the de- 
partment of home 
economics of the 
National Live Stock 
and Meat Board, 
according to R. C. 
Pollock, general 
manager of the 
Board. 

Miss Cline is an 
outstanding re- 
search scientist in 
the field of meat 
cookery, having 
pioneered in this 
study along with 
Dr. Louise Stanley, 
chief of the bureau 


of home economics, United States De- 
partment of Agriculture. She was in 
charge of food preparation and food 
preparation research at the University 
of Missouri from 1928 to 1939. 

With the Board dedicated to a war- 
time program of service to our armed 
forces and our civilian population, Miss 
Cline is offering valuable assistance in 
the revision of the meat sections of the 
Army and Navy cook books and in the 


Board’s program 


to help America’s 


housewives extend the available meat, 


Mr. Pollock stated. 


“The Board is fortunate to be able to 
secure Miss Cline’s services. Her thor- 
ough knowledge of the subject of meat 
and her background in the field of home 
economics will aid this work immeas- 


urably” he said. 


Miss Cline has been closely associated 
with the activities of the Board since 
its earliest days, serving on the Coopera- 
tive Meat Investigations committee and 
last year directing the Board’s quantity 
cookery research study in meat at the 
University of Texas. At present, she is 
also a member of the American Home 
Economies Association committee deal- 
ing with fundamental terms used in 


food preparation. 


Swift St. Joseph Employes 
Attend Suggestion Party 


Swift & Company’s annual Sugges- 
ton Party for employes of the St. 
Joseph, Mo., plant, was held at the St. 
Joseph municipal auditorium on No- 
vember 5, with approximately 3,000 
persons in attendance. 

Harold H. Swift of Chicago, vice 
president and director of Swift & Com- 
Pany, was the principal speaker. He 
spoke of the innovations of the com- 


pany in connection with the war effort. 
Walter S. Parker, manager of the St. 
Joseph plant, delivered the address of 
welcome and introduced Mr. Swift and 
other guests. 

The program included music and 
various other forms of entertainment. 
Eighty-four Swift & Company, em- 
ployes received awards. Mr. Swift told 
the audience that the company now has 
a total of 5,911 employes in various 
branches of the armed forces fighting 
for the United States. 


Con Yeager, Well Known 
Industry Figure, Dies at 76 


Conrad Yeager, 76, president of the 
Con Yeager Sales Corp., Pittsburgh, 
Pa., and familiar industry figure, died 
November 8 in St. Francis hospital, 
Pittsburgh. Becom- 
ing ill at the recent 
American Meat In- 
stitute convention 
in Chicago, Mr. 
Yeager returned 
home for a week 
before becoming 
hospitalized. Burial 
was on Armistice 
day in Homewood 
cemetery. 

Born in Pitts- 
burgh, Mr. Yeager 
was associated 
with Walter Reine- 
man in the downtown Diamond Market; 
then for many years served as travel- 
ling salesman in the eastern states south 
to Florida for Wolfe, Fayer & Heller of 
Chicago. Two years ago Mr. Yeager or- 
ganized the Con Yeager Sales Corpora- 
tion in Pittsburgh. 

Combining business with pleasure, 
Mr. Yeager travelled extensively in 
eastern United States from New Eng- 
land to the Gulf of Mexico, made sev- 
eral trips to Great Britain and Europe, 
and travelled in Russia, India, Turkey 
and Egypt. His immediate survivors in- 
clude his wife, a son, Wm. G. Yeager, 
and a daughter. W. J. Meyer is secre- 
tary of the corporation and E. I. Bearer, 
treasurer. 
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Personalities and Fvents 








—of the Week 


Maury F. Hopkins, 45, industrial rela- 
tions executive of Wilson & Co., Chi- 
cago, passed away on November 6 in 
Chicago. He resided at 2222 E. 70th 
place. Funeral services were held in the 
chapel at 316 W. 68rd st., Chicago. 

Grocers should “stand by their guns,” 
forgetting profits but staying in busi- 
ness, Dr. J. W. Hindley, former state 
secretary of the Washington State Re- 
tail Grocers and Meat Dealers Associa- 
tion, told 300 persons attending a Vic- 
tory food clinic at Seattle recently. The 
clinic was held in place of the regular 
annual convention of the association. 

Miss Margaret Garver was recently 
appointed to the staff of the Armour 
Research Foundation, becoming the first 
woman so honored. Prior to her appoint- 
ment as assistant biochemist, Miss Gar- 
ver was on the administrative staff, in 
charge of the national registry of rare 
metals. 

Lonnie C. Boone, Tulsa, Okla., a sales 
representative of Swift & Company, has 
been awarded the 25-year silver service 
award of the American Meat Institute. 





Grand champion steer of the Ameri- 
can Royal auction held recently at Kan- 
sas City, a 1,125-lb. Angus, was sold to 
the Maurer Packing Co. for 50c per Ib. 
The amount bid for the animal was held 
down by price ceiling restrictions, under 
which the buyer and processor must ab- 
sorb the difference between what he 
pays for a premium animal and the 
ceiling price of the meat products. 

Fire of undetermined origin on No- 
vember 8 destroyed the Gregson & 
Gregson dressed meat plant at Jones- 
boro, Ark., with an estimated loss of 
$25,000. Bert Gregson, owner, reported 
that the loss was not covered by insur- 
ance. 

Volunteer leaders throughout Ver- 
mont will carry information on the 
Share-the-Meat program into every 
home in the state during the week of 
November 30 to December 6, according 





BAD NEWS FOR 
THE FISH! 


Paul Heath (left), 
superintendent, L. S. 
Briggs, Washington, D. 
C., and Jim Strigle, 
eastern representative 
for H. J. Mayer & 
Sons, photographed 
during a recent fishing 
trip aboard Strigle’s 
boat in Chesapeake Bay. 
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to plans made at a recent meeting of 
the state nutrition committee. 

Julius Cohen, who was affiliated with 
Sayer & Co., New York casing house, 
passed away on November 8 following 
a short illness. 

The meat firms of M. Buchsbaum & 
Sons, Inc., Cunningham Bros. and M. H. 
Greenebaum, Inc., were among those 
represented at the twenty-seventh Na- 
tional Hotel Exposition, held in Madison 
Square Garden, New York, November 
9 to 13. Menus for “meatless Tuesdays,” 
demonstrated by leading chefs, drew 
wide attention at the exposition. 

Some 35 company employes and 
friends of Swift & Company on Novem- 
ber 8 presented William E. McIntosh, 
retiring manager of the company’s Rut- 
land, Vt., branch, with a war bond at a 
party held in his honor. Mr. McIntosh, 
manager at Rutland for 37 years, will 


be succeeded by J. Howard Williams, 


manager of the Montpelier branch since 
1936. 

Fire of undetermined origin destroyed 
a two-story building and barn belong- 
ing to the Dunham Packing Co., Allo- 
way, N. J., on November 7. The plant 
is owned by E. B. Ewen. 

M. S. Zimmerman, legal department, 
Wilson & Co., Chicago, was a visitor to 
New York during the past week. 

T. H. Menten, district manager, Swift 
& Company, New England territory, 
who makes his headquarters at Boston, 
spent a few days in New York last 
week, 

R. W. (“Bob”) Earley has recently 
established a new division of his active 
brokerage business in New York. Fol- 
lowing his recent Atlantic coast trip, 
instead of bringing home the “bacon,” 
he brought back live lobsters from 
Maine. He plans to serve hotels and res- 
taurants direct from the cold water of 
Maine to the main dining room tables 
in New York. A line of fresh crabmeat 
out of Crisfield, Md., is also a part of 
his well planned business. Up to this 
time, there are no ceilings on live lob- 
sters, de luxe crabmeat, deep sea scal- 
lops or frozen fish fillets, and Bob has 
a real challenge to meat rationing. He 
is continuing his activities as a meat 
broker and shipper’s representative. 

After 42 years of service with Swift 
& Company, Franklin S. Grimsley, man- 
ager of the Evansville, Ind., unit of 
Swift & Company, retired on November 
1. He was succeeded by John M. Powell, 
formerly manager for the company at 
Lake Charles, La. Mr. Grimsley started 
with Swift in Chicago, later serving as 
manager of the Omaha Packing Co. and 
also spent ten years in France as man- 
ager for Swift in France, Spain, Portu- 
gal and other European countries. 

Meat production at Illinois state wel- 
fare institutions will be increased to 
guard against a possible meat shortage, 
it Was announced on November 2 at 
Springfield. Gov. Dwight Green an- 
nounced that he had authorized the pur- 
chase of additional meat curing equip- 
ment at the institutions after receiving 
4 report that the welfare department 
had been unable to buy any cured meat 


CHRISTMAS GIFTS FOR MORRELL MEN OVERSEAS 


The first of 1,800 Christmas gift packages to employes of John Morrell & Co. now in the 

services left Ottumwa last week, while similar packages were also sent from the Sioux Falls 

and Topeka plants. Each package contains stationery, hard candies, peanuts, a pocket 

size mystery novel and two bars of soap. The “war widows” in the photo are Rosemary 

Burke (left) and Phyllis Farrington, whose husbands, both Morrell employes, are now in 
the armed forces. 





in October because of heavy Army sales. 

T. J. McGinnis, sales manager of 
Swift Canadian Co., is chairman of the 
general sales section in the Moncton, 
N. B., district in the third victory loan 
campaign of the Dominion government. 

L. J. Ely of the Liverpool office of 
John Morrell & Co., and Charles C. 
Reedquist, Ottumwa, recently completed 
50 years of service with the organiza- 
tion. Morrell men now eligible for the 
25-year AMI service award include Ray 
B. Harmon, Fargo, W. F. Rittman, su- 
perintendent’s office, G. J. Hudson, east- 
ern salesman, John Zeziger, meat, meal 
and hair foreman, James L. De Vol, 
stock buyer, G. R. Hirst, general office, 
and F. N. Cunningham, Des Moines. 

E. G. Hinton, general manager of the 
Omaha plant of Armour and Company, 
was named chairman of the city’s cur- 
rent intensive scrap salvage drive. 


The Atlantic Ice & Cold Storage Co., 
Montgomery, Ala., announced recently 
that it would no longer be able to cure 
meat for individuals because a large 
portion of its storage space had been 
taken over by the government. 

Among employes of John Morrell & 
Co. who have become eligible for the 
25-year award of the American Meat 
Institute are Ernest Nye and Ernest 
Richardson. 


Carstens Packing Co., Spokane, 
Wash., was one of the co-sponsors of a 
“Meat for Victory” cooking school 
staged recently to increase meat knowl- 
edge among housewives. “Know Your 
Meat” charts were distributed. 

A $15,000 stockyards is being con- 
structed at Willmar, Minn., by the 
Great Northern railway. It is designed 
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to accommodate 30 loads of livestock. 

The address of John Felsen, who re- 
cently opened his own brokerage office 
in New York City, was given incorrectly 
in a previous news note. The correct ad- 
dress is 366 W. 15th st. Mr. Felsen is 
handling packers’ products, cheeses, 
spices and specialties. 

Frank D. McKeag, manager of the 
employment office of Armour and Com- 
pany’s Chicago plant, was honored on 
November 10 at a meeting of the Ar- 
mour Plant Executives club for having 
completed 51 years of continuous serv- 
ice in the meat packing industry, 40 of 
them with Armour. Warren H. Sapp, 
general manager of the Chicago plant, 
presented Mr. McKeag an engraved gold 
watch and a congratulatory letter from 
George A. Eastwood, president, was 
read. 

C. L. Salyards, secretary-treasurer of 
the United Home Dressed Meat Co., Al- 
toona, Pa., passed away on November 5 
at the Mercy hospital there. He had 
been rushed to the hospital that morn- 
ing and immediately placed in an oxy- 
gen tent, but the treatment proved un- 
availing. 

Norman Allbright, Allbright-Nell Co., 
Chicago, gave helpful information on 
the subject of priorities to renderers 
attending the recent seventh regional 
area meeting of the Association of 
American Producers of Domestic Inedi- 
ble Fats at Omaha, Neb. When faced 
with the necessity of obtaining parts in 
the event of equipment breakdowns, the 
renderers were advised to contact Dean 
C. Gallagher of the Breakdown and Re- 
pair section, War Production Board, 
located in Wing 4 of Temporary Bldg. 
E, Washington, D. C. 
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ForGrinderPlates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: ‘angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and —— Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 


PRAISE AMI GREASE DRIVE 


Roscoe C. Edlund, manager of the 
Association of American Soap and Gly- 
cerine Producers, in an address before 
the twenty-third annual convention of 
American Trade Association Execu- 
tives at the Hotel Pennsylvania, New 
York, on November 5, praised the 
American Meat Institute for its in- 
valuable cooperation in the household 
fats salvage drive. Through more than 
500 of the AMI local committees and 
through 25,000 packer salesmen, some 
300,000 meat markets of the country 
were established as collection depots for 
waste fats brought in by the housewife, 
he stated. 

Cel. Arthur V. McDermott, New York 
city director of Selective Service, spoke 
on the eventual necessity of drafting 
3-A and 3-B men, some of whom have 
been classified as essential men in in- 
dustry, but who actually are not. He 
said that some men who were referred 
to in their deferment classifications as 
“executive” and “key” men were actu- 
ally no more than shipping clerks. 

Col. McDermott attributed the lack 
of knowledge regarding the procedure 
to follow in obtaining deferments to 
employers, who, he said, “need a selec- 
tive service expert as much as they do 
experts on taxes and priorities.” 

Wesley Hardenbergh, president of 
the American Meat Institute, was 
elected vice president of the group. 





Meat Package of Future 


(Continued from page 13.) 


conditions. A closer relationship be- 
tween the designer and the packer is 
necessary if the consumer following 
which they have established is to be 
preserved for the future. 

Since the future is the underlying con- 
cern of the present, let us examine what 
is happening today to the established 
product on the market. We find that 
the present requirements of a meat 
package are sanitation, durability and 
availability. Any design employed to 
retain a consumer following must be 
flexible enough to- adjust itself to these 
ever-changing conditions and, at the 
same time, retain the identity of the 
pre-war package. Even these temporary 
changes in a package must be expertly 
handled if the package is to be a suc- 
cessful competitor in today’s markets. 


Today the primary concern seems to 
be the volume of meat available, but 
eventually, under post-war conditions, 
people will regain their equilibrium and 
will demand quality, the very thing 
which packers are now struggling to 
maintain despite this overwhelming cry 
of volume. Standards established to 
meet certain brand requirements have 
been the basic principles under which 
packers have succeeded in the past. 
Through brand identification and its con- 
sumer following, the packer has built 
| up an individual market for his prod- 
| ucts. This he must preserve for the 

future if he is to remain in business. 


Despite the present tendency to toss 





everything in one barrel, there seem to 
be additional reasons for this struggle 
to retain individual identity. With our 
people in every nook and corner of the 
world our packaged products, the basic 
necessities of our way of life, are going 
into environments never before acces. 
sible to them. As a natural result, each 
native who is curious enough to inspeet 
our packages and their contents auto- 
matically becomes a potential customer 
for the future. 

For him to understand and enjoy the 
full benefit of the product within, he 
must be sufficiently educated to use it 
properly. This can be accomplished 
through informative labeling, adapted 
to the country wherein the product is to 
be sold. In this enlarged market for his 
product, the packer will be rewarded for 
his present struggle to retain his jn- 
dividuality and identity. 


‘Practical Package Best 


Therefore, from the fundamental facts 
which we are able to gather at this 
time, there are many things in the 
packaging field as a whole to look for- 
ward to. The practical package will be 
the package of the future. For the first 
time America has experienced the sting 
of shortages and as an inevitable con- 
sequence a period of national conserva- 
tion will follow this war. 

Despite our desire to conserve and 
avoid the chaos which followed the last 
war, we will never be satisfied to return 
to the old pork and cracker barrels. 
Nevertheless, we must face the forth- 
coming limitations, work our way 
through them and establish a sound 
program of package design. There will 
be a general standardization and a 
whole line of merchandise belonging to 
one company will be designed as a whole 
and not as single items, as they are so 
often treated today. A good basic theme 
of design will be carried through the 
whole line, eliminating individual or- 
phans in a merchandising program. 

In the future, as in the present, we 
will also find that good design is essen- 
tial if the package is to last over a 
period of years, repay the original cost 
of the redesigning program, net a 
handsome saving in materials, printing, 
etc., and, at the same time, establish 
itself as a leading salesman for the 
company which it represents. 


“MEAT EXTENDER" OFFERED 


Pro-ten, a “meat extender” composed 
of soy grits, rolled oats and a vegetable 
protein derivative, appeared on the St. 
Louis market recently in a test cam- 
paign which will be used to determine 
its possible expansion into other ter- 
ritories. 

A product of the Warfield Co., Pro- 
ten is offered in 1-lb., 4-oz. packages at 
20c. Recipes are included on the sides 
of the package and consumers are 
urged to “serve 25 to 40 per cent larger 
portions in meat dishes, with more vita-, 
mins and minerals, by adding Pro-ten 
to your regular ground meat recipes 
for the family meals.” 
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Novoid Corkboard 
and Cork Covering 


ES, you can get Novoid Cork 
angen for most low-tem- 
perature construction in th - 
ishable food field. There ged 
ample supply available to meet 
your needs promptly on all appli- 
— rating an A-10 priority or 
That means you can get the full 
economy-advantages of this effi- 
cient insulation. You get its un- 
usually low thermal conductivity 
high moisture-resistance, durabil- 
ity, light weight, structural 
strength, rigidity, and fire-resist- 
[. No other material can equal 
: RK in all these essential quali- 
ies. And no other material can 
give you better protection . . 
wT where close control of 
temperatures is essential to 
Prevent food spoilage. 
a? not get in touch with us 
ee : complete facts about both 
eae and Novoid 
en a Covering. We'll be 
healer you plan refrigerated 
_ ion for maximum protec- 
oo operating economy. Just 
€ to Cork Import Corpora- 


tion, 330 W 
York City. =e See, Sew 


AVAILABLE FOR 
PROMPT DELIVERY 





...and here’s a brand new NON-PRIORITY insulation 


yovolD MINERAL WOOL BOARD 


Here it is, the newest addition to the insulation. 
Novoid Line of quality insulating 
materials... and no priority is needed 
to secure it. The following physical 


characteristics make Novoid Mineral 


binder are waterpr 


be self-supporting. 


temperature applications: é 
“American Standard” size, 


strong homogencous board. INSU- 


LATING EFFICIENCY—Thermal con- liability to decay, 


which meets Federal Specification erect, and finish. 


HH-M-371 for board or block form facts today! 





MOISTURE-RESIST- 
ANCE—Both the mineral wool and the 
oof. STRUCTURAL 
STRENGTH — Novoid Mineral Wool 
Board can be erected in a manner to 
Wool Board well suited to most low- It won’t settle or 
sag, shrink, swell, or warp. SizE— 

COMPOSITION—Mineral Wool Fiber lard” size, 12x36 
mixed with an asphaltic, waterproof THICKNESSES—1 , 14%",2, and 3". 
binding agent and molded into a In addition, Novoid Mineral Wool 
Board has no objectionable odor or 

mold, attract and 
ductivity is lower than 0.33 at 75°F., harbor vermin. It is easy to handle, 
Write for complete 


CORKBOARD 
CORK COVERING MINERAL 
WOOLIBOARD 


, 
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Swift Issues New 
Booklet of Wartime 


Nutrition Pointers 


R. ZARKOV—where does Flash 
get his amazing health and vi- 
tality?” asks the dark-haired comic 
strip heroine. 
“By eating the foods that make him 
strong!” replies the bearded scientist. 
“Dr. Zarkov is right!” chimes in 
“Flash” Gordon in the next illustration. 
The answer is plenty of meat and other 
good foods!” 
This two-picture sequence and eight 








‘A profitable, smooth 
running sausage pack- 
aging operation in 
Chicago, Il. 


others featuring some of the best known 
characters which appear daily in the 
nation’s comic pages—Blondie, Henry, 
Toots and Casper, Popeye, Tillie the 
Toiler, the Phantom, the Little King 
and Maggie and Jiggs—play an impor- 
tant part in an entertaining and in- 
structive booklet just issued by Swift 
& Company to spread greater knowl- 
edge of home nutrition. 


Called “Eat Right to Work and Win,” 
the unusual booklet is now being dis- 
tributed by the Office of Defense Health 
and Welfare Services and the Office of 
Civilian Defense. It was contributed by 
Swift & Company to the national nutri- 
tion program as a part of the war ef- 
fort. More than 5 million copies will be 


From Hoof to Packaging 
is a Constant 


More than one hundred million hogs will be processed in 1942... 
for Lend-Lease, Army and Navy, and civilian consumption. Nar- 
row Margins will prevail so that constant, careful weighing of finished 
product will be necessary. What you want is accuracy for profit... 


speed for efficiency . . . trouble-free operation. You get all these with 
EXACT WEIGHT packaging scales. Models are made for every 
weight capacity in the industry. Write for full details for your plant. 


THE EXACT WEIGHT SCALE COMPANY 
400 West Fifth Ave., Columbus, Ohio 


bwact Weight 





distributed by the government and pri- 
vate organizations, including the 10,000 
local civilian defense councils and state 
and county health and welfare depart- 
ments. 

The booklet, printed in several colors, 
was written as a handbook for all 
Americans, according to Swift & Com- 
pany, “but especially for American 
housewives who are unable to attend 
nutrition classes but who still want to 
provide their families with the right 
foods.” Comic characters appearing in 
the booklet: were donated by King Fea- 
tures Syndicate. 

As stated in the introductory letter 
of Paul V. McNutt, director of the 
Office of Defense Health and Welfare 
Services, and James M. Landis, director 
of the OCD, the purpose of the booklet 
is to bring home to Americans “g 
greater understanding of correct eating 
habits to meet the demands of war.” 

The booklet is written in non-tech- 
nical language and tells Mrs. America 
the effects of good and bad nutrition on 
her family, the importance of psychol- 
ogy in changing the family’s food hab- 
its, and how she can plan her meals to 
provide her family with the right kinds 
of foods. 


Benefits of Proper Eating 


“Look about you,” the booklet advises 
the housewife, “at the evidence on every 
hand of what proper eating does. Junior 
is taller and huskier than his dad— 
millions of juniors are. Mary Jane is 
taller than Mother. (She’s got bigger 
feet, too, but don’t mention it.) The 
chances are, both Junior and Mary Jane 
will live longer than their parents, if 
they go on eating right. 

“They’ll have more fun every year of 
their lives. They’ll have the high cour- 
age it takes to meet our war problems 
today, and the clear heads and strong 
hearts to remake a war-torn world.” 

The bcoklet cites American soldiers 
as examples of the benefits of proper 
eating. “The Army knows that you 
can’t build men with just any kind of 
food. And you can’t build a family ora 
nation that way, either... .” 

A double-page chart in the center of 
the booklet summarizes the rules for 
good nutrition and offers a wide range 
for selection of the right foods, with 
suggestions for storing and preparing 
the various foods. The food elements— 
proteins, fats, minerals, vitamins—and 
carbohydrates—are explained simply in 
non-technical terms. 

The four steps to good nutrition are 
described as 1) planning meals wisely; 
2) serving the right foods every day; 
3) cooking these foods properly and 4) 
making mealtime funtime. 

Back cover of the booklet carries the 
following “housewives’ pledge”: “I have 
read this booklet carefully, and have 
made a good score on the quiz questions. 
I have learned what kinds cf food make 
up a well-balanced diet, and will serve 
them to my family. In this way I shall. 
help to keep my family strong and well, 
and prepared to do our best to help 
America win the war.” 
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Maintain your “Victory” production pace 


ar of e — SIZE ... install Standard Conveyors to assure a 
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trong g — PRI CE ucts through mechanized handling al 
1.” along the line—to avoid congestion in 
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B duction work—to make better use of exist- 
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F. SAU SAGE Standard” —shows all types of Standard 
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Recent WPB and OPA Orders 
Affecting the Meat Industry 








WO amendments—Nos. 15 and 16 
—to Revised Price Schedule 53 on 

fats and oils were issued this week by 
the Office of Price Administration. Un- 
der Amendment 15, foreign or import 
purchases of fats and oils by the U. S. 
government agencies or their agents 
have been exempted from all price con- 
trol. Amendment 16 establishes the fol- 
lowing maximum prices for refined soy- 
bean oil in tank cars, basis f.o.b. De- 
catur: 

(Cents per pound) 

Deodor- Hydro- High titre 
ized & Winter- genated  hydro- 
bleached ized margarine genated 
soybean soybean soybean soybean 
oil oil oil oil 
12.87 13.00 13.45 13.60 
13.05 13.18 13.63 13.78 
14.41 13.54 13.99 14.14 
13.77 13.90 14.35 14.50 


Decatur 

Chicago 

New York 

San Francisco. 
Other recent orders and announce- 

ments of the War Production Board, 

Office of Price Administration and other 

war agencies, which are of interest to 

meat packers and sausage manufac- 

turers, are as follows: 


ALLOCATION.—As a further step in 
eliminating red tape, WPB has revoked 
Priorities Regulation No. 10. This regu- 
lation set up the allocation classification 
system, requiring that all purchase or- 
ders bear designated end-use symbols. 


With PRP authorizations for manufac- 
ture of military and essential civilian 
items now tailored to fit the known sup- 
ply of materials, WPB officials believe 
that adequate control is exercised with- 
out requiring industry to maintain the 
classification system. 


DRUMS.—The War Production Board 
is granting a 60-day postponement of 
the effective date of provisions of Limi- 
tation Order L-197 forbidding the use 
of steel drums for lard and other edible 
and inedible animal fats. Under the 
original order these drums were to have 
been withdrawn from service on No- 
vember 14. 


CAR LOADING.—Specific minimum 
loading weights at which rail carriers 
may accept straight or mixed carload 
shipments of a number of commodities, 
in spite of any conflicting provisions of 
General Order ODT 18, Revised, were 
issued by the Office of Defense Trans- 
portation this week as Special Directive 
3 under Order 18. The original order 
required that cars be loaded to their 
marked or visible capacity. Directive 3 
provides that carload shipments of fro- 
zen meats, frozen poultry and frozen 
eggs, in a closed freight car, packed in 
cartons or other containers, shall be 


loaded to an elevation not lower than 18 
in. from the ceiling of the car at the 
side walls. Dressed poultry, fresh 
chilled, when shipped from packing 
plants or warehouses, shall be loaded 
to not less than 28,000 lbs. Canned 
goods, in straight or mixed cars, shall 
be loaded to a weight of not less than 
65,000 lbs. 

KOSHER MEATS.—The New York 
regional office of OPA stated this week 
that widespread violation of the price 
maximums on beef through use of 
kosher (higher) ceilings will soon be 
ended by revision of MPR 169. Present 
regulations permit sale of kosher beef 
at prices higher than regular beef; some 
packers have been selling large quanti- 
ties of kosher beef to non-kosher shops. 
The amendment to MPR 169 may pro- 
hibit charging kosher prices for beef if 
sold to non-kosher trade. 

REEFERS.— The Interstate Com- 
merce Commission has named Robert 
B. Hoffman, manager of the refrigera- 
tor car section of the Association of 
American Railroads, to carry out plans 
for establishing rigid control over the 
movement of refrigerator cars. He will 
appoint an advisory committee from 
ODT, the railroads, rail-controlled car 
companies, non-railroad car companies 
and shipper-owned car companies. 


If of your liberty yow’re fond 
Each pay day you will buy a bond! 











BLISS BOX and 
BOTTOM STITCHER ” 


These are the Wire Stitching Machines Most Widely Used 
by Packers for Assembling and Sealing Their Millions of BLISS Boxes 


Sturdily built and equipped 
with the Bliss Heavy Duty 
Stitcher Head, these stitchers are 
recognized throughout the Pack- 


ing Industry for their high oper- 


ating speeds, convenience of op- 


eration, and durability—the most 


‘practical and economical. ma- 


chines for stitching the heavy 
solid fibre board used in Bliss 


Boxes. 


Full details regarding their 


operation will be mailed at your 


request. 


Chicago, 117 W. Harrison St. 
Boston, 185 Summer St. 





330 West 42nd St., New York 


Dallas, J. F. Carter 
5241 Bonita Ave. 


TOP STITCHER 


The BLISS 





DEXTER FOLDER COMPANY 


Philadelphia, 5th & Chestnut Sts. 
Cincinnati, 3441 St. Johns Place 
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Great Jumping 
JEEPS! 


MEET THE ARMY’S 
MECHANICAL MULE... 


The Jeep—our Army's mechanical mule, 
has achieved a reputation of out-climbing. 
out-pulling and out-maneuvering anything 
of its weight ever put on four wheels. 
On every war front in the world, the Jeep 
is now the pride and joy of Brass Hats 
and Buck Privates alike. 


But remember the men who build the 
Jeeps—those who train to operate and fol- 
low them—and the millions of others who 
are engaged in our war effort. For all, 
there had to be an abundance of water. 
It was the Layne Organization, who in 
the majority of cases, drilled the wells 
and built the systems that provide water 
by the millions of gallons. To a well water 
system, the name Layne is as famed as 
is the name Jeep to a four wheel vehicle. 


Layne’s reputation like that of the Jeep 
has been won on the field of action. 
Throughout the entire Nation, Layne wells 
and pumps are doing a magnificent job 
—providing water for ordnance plants, 
munition factories, training camps, air 
fields, ship yards and all kinds of war 
material producers. For late bulletins, 
address, 


LAYNE & BOWLER, INC. 
Memphis, Tenn. 














ana pany . ake Charles, 
Louisiana Well Company... " -Monroe, La. 
ayne-New York Compa ....New York City 


jlorthwest 





Ohi. 





ayne-Texas Cc 
estern 

‘Western Co. of Min 

i Water Supp! 
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Meat Restriction Guide 


(Continued from page 12.) 


terer as defined in the order, the meat becomes 
part of the quota base of the slaughterer to whom 
it is delivered. [Se®, 1407.912a (c)]. 

Any slaughterer who has livestock custom-slaugh- 
tered for him by another person should therefore 
include the deliveries to him of custom slaughtered 
animals as part of his quota base. 


ll. Registration of Slaughterers 


Under the terms of Restriction Order Number 
One, every slaughterer as defined in the order must 
register. 

Non-quota slaughterers are not required to reg- 
ister or to file any documents at this time. 

To register, a slaughterer must file, in duplicate, 
with the Office of Price Administration, Registra 
tion Form No. RSO1:1. The Office of Price Ad 
ministration is endeavoring to send these forms to 
slaughterers. However, it is the responsibility of 
each slaughterer to obtain the form from, and file 
it with, the Office of Price Administration, Wash 
ington, D. C 

One set covering the first two base periods must 
be filed on or before November 15, 1942: another 
set, covering the third and fourth base periods, 
must be filed on or before December 13, 1942. 
[Sec. 1407.905]. 

If the slaughterer is a partnership, the form may 
be signed by one of the partners. If it is a corpora- 
tion, it may be signed by an officer of the corpora 
tion. If it is an individual, it may be signed by the 
individual slaughterer. In any case, it may be 
signed by the manager of the slaughterer. [Sec 
1407.914 (a)]. 

The duplicate of such registration form, bearing 
the date of the registration and a registration num 
ber, will be returned to the slaughterer by the 
Office of Price Administration. This duplicate must 
be kept at the place designated by him in his 
registration form as the place where his records 
are kept. [Sec. 1407.914 (c)]. 

The registration number must appear on all re- 
ports and communications sent by the slaughterer 
to the Office of Price Administration. 

On and after November 15, 1942, a slaughterer 
may not deliver controlled meat unless he has reg 
istered. 

A person who becomes a slaughterer during the 
quota period may not deliver controlled meat on 
or after the tenth day following the date on which 
he became a_ slaughterer unless he registers. 
{Sec. 1407.914 (b)]. 


ill. Non-Quota Slaughterers 


Non-quota siaughterers, although not required to 
register, are regulated by the restriction order. 
Their deliveries of controlled meat during any quota 
period are limited to the amounts of each type 
which they delivered during corresponding 
period in 1941 [Sec. 1407.904 
(a)]. 

Non-quota slaughterers are also required to keep 
accurate records by quota periods. These records 
must show the live purchase weight and chilled 
dressed carcass weight of all cattle, calves, sheep, 
and lambs slaughtered by them and also the live 
purchase weight of all swine slaughtered by them. 
[See. 1407.916 (b)]. 

In computing their deliveries for a quota period, 
non-quota slaughterers are also permitted to make 
deliveries quota-free to the Army, Navy, and cer- 
tain other exempt agencies. The limitation on de- 
liveries by non-quota slaughterers does not apply to 
deliveries by them tp exempt purchasers designated 
in Section 1407.912 (a) of the order. Such deliveries 
are not included in determining the amount deliv- 
ered by a non-quota slaughterer during a quota 
period [Sec. 1407.904]. 


IV. Controlled Meat 


Not all meats are covered by the restriction order. 
Those which are affected are called ‘‘controlled 
meat.’’ The term ‘‘controlled meat’’ includes the 
dressed carcasses of cattle, calves, sheep, lambs, 
and swine. It also covers any processed or un- 
processed edible part, cut, or trimmings thereof, 
regardless of how prepared or packaged. 

The meaning of ‘‘dressed carcass’’ depends upon 
the animal involved. In the case of beef, it is the 
carcass with the kidney knob in. In the case of 
veal, it is the carcass (kidney in) with the hide 
off. In the case of pork, it is the carcass with 
jowl, feet and tail on but with the leaf fat and 
kidney out and the head off. In the case of lamb 
and mutton, it is the carcass (kidney in) with 
pluck out. [See. 1407.901 (e)]. 

Primal cuts from which no bone has been re- 
moved whether they have bone in them or not are 
considered controlled meat with a conversion factor 
of 1.0. Cuts from which 50 per cent or more of 
the bone by weight has been removed will be con- 
sidered ‘‘boned’’ and the appropriate factor will be 
applied. 

The following list is indicative but not neces- 
sarily exhaustive of pork cuts: ‘‘not boned’’ hams, 
jowl butts, jowl squares, shoulders, picnics, Boston 
butts, regular plates, fat backs, rib and clear 
bellies, spare ribs, neck bones, regular and bladeless 
loins, feet, tails and Wiltshire sides. 

A partial list of pork cuts ‘‘boned’’ includes: 
Canadian or boneless loins, semi-boneless pork 
loins, (cellar trim) or cala butts, boned hams, 
picnics and shoulders, and tenderloins, 

Beef, veal and lamb kidneys are controlled meat 
while pork kidneys are not. 

Specifically excluded are canned meat, sausage, 
scrapple, souse, and similar products. The controlled 
meat, however, which is used in the preparation of 
these products is restricted and is chargeable 


the 
(the base period). 


1942 








HERE’S A 


GOOD STEE, 
FOR YOU! 
mal 


RELY ON HPS 


PACKING HOUSE PAPERS 


HPS STA-TUF ... a superior wet-strength 
paper. Doesn't pulp... strips off meat intact. 
Provides perfect moisture control. Four types: 
(OILED, WAXED ONE SIDE, WAXED BOTH SIDES, 
AND ABSORBENT.) The perfect wrap for all 
cuts requiring a high wet-strength sheet. 


HPS PACKERS OILED WHITE is scientifi- 
cally processed to valve off moisture... pre- 
vent sweating ...reduce shrinkage. An ideal 
wrap for pork loins. 


HPS FREEZERWRAPS are tough, econom- 
ical protection against freezerburns. Made 
in two grades... MASTER for single-sheet wrap- 
ping, and STANDARD for those who prefer 
two-sheet protection. 


HPS FRESHWRAP is on inexpensive wrap- 
ping for refrigerator shipments and local 
deliveries. Specially treated to resist blood, 
jvices and moisture. 


HPS 45 LB. OILED WRAP... an econom- 
ical, light weight alternate for HPS PACKERS 
OILED WHITE. Taste-free, odorless, widely used. 


HPS WHITE WAXED and HPS NATURAL 
WAXED PAPERS...serve a wide range of 
packing house purposes, at low cost. 


Don't let wrapping difficulties, paper short- 
ages or any other processed paper problems 
worry you. Let your HPS representative 
recommend the papers best-suited to your 
specific needs. 


Consult us about papers 


H. P. SMITH 


PAPER COMPANY 
5001 W. 66th ST., CHICAGO, ILL. 


WAXED, OILED & WET-STRENGTH PAPERS 
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against the quota of the slaughterer when it is de- 
livered by the slaughterer to a department or unit 
where such products are made, or if he is not de- 
partmentalized, when the controlled meat is actu- 
ally used in the process of making these products. 

Also omitted are offal, oils, lard, rendering fats, 
raw leaf, casings, and by-products not ordinarily 
used for human consumption, and skins of swine 
when prepared for use in leather, glue, or gelatin. 
[Sec. 1407.901 (a)]}. 

Where controlled meat has been boned and the 
conversion weight of the controlled meat has been 
computed and used as required by the order, the 
bones are unrestricted. They are regarded as by- 
products not ordinarily used directly for human 
consumption. [Sec. 1407.901 (a)]. 


V. Restrictions on Deliveries 


A slaughterer will have separate quotas for each 
type of controlled meat. The quotas are computed 
in the manner set forth in the registration form, 
which reflects the accounting procedure specified in 
Section 1407.906 (a) of the order. The percentages 
now applicable to the first quota period are: 


Per Cent 


Veal 
Lamb and Mutton. 
Pork 


[See, 1407.903 

These percentages are subject to change. 

Slaughterers may not deliver more than their 
quota of controlled meat during any quota period. 
There are, however, two qualifications to this rule. 

(1) In addition to his quota for the current quota 
period, a slaughterer may deliver controlled meat 
during such period in an amount not exceeding 
10 per cent of his current quota except in the case 
of beef. This amount is to be charged to his quota 
for the subsequent period. [Sec. 1407.902 (b)]}. 

(2) Also, if the slaughterer has not used his com- 
plete quota for a quota period, he may, during the 
next quota period, deliver controlled meat against 
the unused portion of that quota in an amount not 
to exceed 10 per cent of his quota for such preced- 
ing period. (Sec, 1407.902 (b)] 

During a quota period, a non-quota slaughterer 
may deliver only the same quantity of each type of 
controlled meat that he delivered during the corre- 
sponding base period. Under this limitation beef 
of cutter and canner grades is considered a separate 
type. 

For the purposes of this order, bull meat is not 
considered beef of cutter and canner grades, but it 
is controlled meat. 

A person who becomes a slaughterer during a 
quota period may not, during the balance of such 
period, deliver controlled meat of any type which, 
if added to his prior deliveries during that period, 
would exceed his quota for that period, for such 


(a)]. 


type of controlled meat. [Sec. 1407.902 (c)]. 

Thus, if a non-quota slaughterer during the period 
from October 1, 1942, to December 31, 1942, slaugh- 
tered animals providing controlled meat having an 
aggregate conversion weight of 600,000 lbs., he 
would become a slaughterer when he reached the 
500,000 mark during the quota period. He would 
then have to register in accordance with Section 
1407.914 (b), (see heading 11 of this Guide) and 
would have to restrict his deliveries for the balance 
of the quota period so that they would not exceed 
his quota for each type of controlled meat. 


Vi. Deliveries 


In Restriction Order No. 1, the word ‘‘delivery’’ 
means to transfer physical possession of controlled 
meat to any other person. In addition, the term 
‘deliver’? includes the transfer of controlled meat 
by a slaughterer or non-quota slaughterer to a unit 
or department of his own plant to be used in the 
preparation, manufacture, or processing of any 
product or commodity other than controlled meat. 
Thus, if a slaughterer transfers controlled meat to 
his sausage department, such transfer constitutes 
a delivery within the terms of the order. If a 
slaughterer does not maintain a separate unit or 
department for sausage making or canning, and 
consequently does not make such a transfer, the 
use of the controlled meat in the preparation, 
manufacture, or processing of such commodity by 
him is deemed a delivery. [Sec. 1407.901 (d)]}. 

It is important to aseertain the time when a de- 
livery takes place in order to determine against 
which quota period the delivery should be charged. 
When a slaughterer transfers controlled meat to a 
carrier or loads it aboard a vehicle or vessel for 
shipment to a person other than himself, a delivery 
takes place. It is immaterial whether the vehicle is 
owned by the slaughterer or some other person. This 
is true regardless of whether the slaughterer re- 
serves title or consigns the shipment to his own 
order for security purposes, [Sec. 1407.910 (a)]}. 

When controlled meat is placed in a public ware- 
house solely for storage purposes, a delivery is not 
deemed to have taken place. However, if the meat 
is withdrawn from the warehouse by a person other 
than the slaughterer, such withdrawal is deemed a 
delivery by the slaughterer. [Sec. 1407.910 (b)]. 

The date of the invoice covering the controlled 
meat is considered the date of delivery in determin- 
ing when controlled meat was delivered to the 
slaughterer during the base period [Sec. 1407.906 
(a) (3)], or when controlled meat was delivered by 
him to other slaughterers during the base period. 
{Sec. 1407.906 (a) (5)]. [See. 1407.910 (c)]. 


Vil. Establishment of the Base and 
Quota Periods 


Restriction Order Number One as amended, has 
established four base periods and four correspond- 
ing quota periods as follows: 


Quota Periods: 

(1) Quota Period 1: October 1, 
ber 31, 1942, inclusive. 

(2) Quota Period 2: January 1, 
31, 1943, inclusive. 

(3) Quota Period 3: April 1, 
1943, inclusive. 

(4) Quota Period 4: July 1, 
30, 1943, inclusive. 


1942, to Decem. 


1943, to March 


1943, to June 30, 


1943, to September 

Corresponding Base Periods: 

(1) Base Period 1: October 1, 
31, 1941, inclusive. 

(2) Base Period 2: January 1, 
31, 1941, inclusive. 

(3) Base Period 3: April 1, 
1941, inclusive. 

(4) Base Period 4: 
30, 1941, 


1941, to December 


1941, to March 
1941, to June 30, 


July 1, 
inclusive. 


1941, to September 


[Sec. 1407.905). 


Vill. Conversion Weight Factors 


Since quotas and deliveries are computed on the 
basis of conversion weight it is essential that the 
method of determining conversion weight be clearly 
understood. 


For the purposes of Restriction Order Number 
One, it was necessary to adopt a uniform weight 
standard for carcasses, cuts, boned, cured and dried 
meat. The dressed weight of the chilled carcass is 
commonly used in the trade for this purpose and js 
so used in the order. Therefore, the dressed weight 
of the chilled carcass was adopted as the basic 
standard for all types of meat except pork. In the 
case of pork the dressed carcass contains, in addi- 
tion to controlled meat, certain cutting fats which 
are normally rendered. Consequently, it was neces- 
sary to have a conversion factor in order to deter- 
mine the weight of the controlled meat even in 
the swine carcass itself. This factor is .83. In 
other words, 17 per cent of the carcass is pre- 
sumed to contain cutting fats which do not form 
part of the controlled meat. 

It may, therefore, be said 
weight’’ is the device used to 
meat in its various forms back to a dressed car- 
cass weight basis (or, in the case of swine, dressed 
carcasses less cutting fats). 


However, in the case of pork there are two meth- 
ods for determining the conversion weight. The 
method used for carcasses, cuts and the like is the 
same as for other types of controlled meat: but a 
different method is used for determining the con- 
version weight of swine slaughtered during a base 
or quota period. Since many slaughterers do not 
keep records of the weight of the dressed carcasses 
of swine, a factor was needed to determine the con- 
version weight from live purchase weight, records 
of which are generally kept by slaughterers. This 
method of determining the conversion weight of the 


that ‘‘conversion 
convert controlled 





, MAKE THIS HANDY 
Take advantage of the new features in the 


O'CONNOR RIND REMOVER 


PORKSAUSAGE 
ROLL 


OUT OF YOUR PORK 
SAUSAGE MEAT 


CASING COST 
ONLY ‘Yc PER LB. 


-W. H. Oo°cONNOR.-- 
203 Hollywood Ave., East Orange, N. J. 











Handy? You bet! Retailers need 
not weigh out the meat or use 
special containers. The housewife 
merely zipps back the casing, cuts 
patties as wanted . . . no forming 
... then keeps what's left in the 
casing, fresh and free from ice-box odors. No wonder PORK 
SAUSAGE ROLLS are replacing bulk sausage meat! 

You gain these advantages for your product plus handsome 
printed trade-mark identification for only 4c per pound. ZIPP - 
Casings are the only casings that retard spoilage because they 
“breathe” and allow gas to escape. Write today for samples ... 
and inquire about ZIPP Casings for hard sausages. 


IDENTIFICATION, 


4541 N. Ravenswood Ave. 





A quick steaming, 
All-Welded 
boiler, economical 
to handle. 
Refractory lined fire- 
box and two-pass 
tubes are easy on the 
fuel bill. 6 sizes, 50 
to 150 H.P. 

125 and 150-Ib. steam 


For 6” rule with soale , 
for reading pipe sizes, 
write Dept, 89 B-XL. 
KEWANEE BOILER CORPORATION 
KEWANEE, ILLINOIS 


INC. 
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entire kill of swine must be used in all cases, even 
though a particular slaughterer may have a record 
of the dressed carcass weight. 

To determine the conversion weight of the entire 
kill of swine, four classes have been established, 
varying according to their average live purchase 
weight, Each of these classes has a different con- 
version factor. The slaughterer must first ascer- 
tain the average live purchase weight of the swine 
slaughtered (less condemnations), and then consult 
the table for the appropriate conversion factor. 
The total live purchase weight of the swine is 
then multiplied by the appropriate conversion fac- 
tor and the product is the conversion weight. An 
illustration will help make this clear. 

The conversion table for swine is as follows: 


Conversion 
Factor 


Average Live 
Weight Range 

200 Ibs, and under 

201-240 Ibs...... 

241-300 Ibs.. - 7 

301 Ibs. and over... abe 0.61 

[Sec. 1407.913 (a)] 

If a slaughterer, during a base period, killed 1,000 
swine having a total live purchase weight of 
280,000 Ibs., he determines the conversion weight 
as follows: First he divides 280,000 Ibs by 1,000 in 
order to determine the average live purchase weight 
per head, which in this case is 280 Ibs. This falls 
into the group having a range of 241-300 Ibs. for 
which the conversion factor is .59. 

The conversion factor should be applied to the 
total live purchase weight less the calculated live 
purchase weight of the condemned hogs. The latter 
figure can be determined by dividing the weight of 
the dressed carcasses condemned by the applicable 
conversion factor obtained above. For example, if 
in the above illustration the condemned carcasses 
weighed 496 Ibs., this would be divided by .59 to 
arrive at the average live purchase weight of the 
condemned hogs, which would be 840 Ibs. 


If the weight of the dressed carcass of the swine 
is not known but the number of carcasses con- 
demned is known, it is proper to subtract from the 
total live purchase weight, the calculated live pur- 
chase weight of the condemned hogs based on the 
average weight. Again referring to the above illus- 
tration, assume that three carcasses were con- 
demned. Since the average live purchase weight 
was 280 Ibs. per head, the calculated live purchase 
weight of the condemned hogs is obtained by mul- 
tiplying that number by three, making a_ total 
of 840 Ibs 

This sum would then be subtracted from the 
280,000 Ibs. (the total live purchase weight) leay 
ing 279,160 Ibs. as the total live purchase weight 
less condemnations. This sum is then multiplied by 
59 (the conversion factor) and the result, 164,704 
lbs. is the conversion weight. [Sec. 1407.913 (b)] 


The conversion weight of carcasses, cuts, and 


trimmings of controlled meat is determined by mul- 
tiplying the actual weight of the particular type 
of meat whether it be beef, veal, lamb, mutton, 
or pork, by the appropriate conversion factor set 
forth in Sec, 1407.913 (b). 


IX. Method of Computing Quota Base 


A separate quota must be computed for each type 
of controlled meat for each quota period. 

The registration form (OPA Form No. RS01:1) 
has been designed to assist the slaughterer in mak- 
ing these computations. For purposes of clarifica- 
tion the method to be followed for determining the 
quota base for beef will be considered in detail. The 
quota for beef is to be determined in accordance 
with Schedule B of the registration form. First, 
determine the conversion weight of beef produced 
from animals slaughtered by you during the base 
period. (Schedule B: Item 1 of Registration Form) 
For this purpose the conversion weight of the 
dressed carcasses is to be used. 


Second, determine the conversion weight of the 
inventory of beef at the beginning of the corre- 
sponding base period, (Schedule B: Item 2 of the 
Registration Form). Third, determine the conver- 
sion weight of beef delivered to you during the base 
period. (Schedule B: Item 3 of Registration Form). 
Then obtain the beef total by adding the items 
which appear in Schedule B: Items 1, 2, and 3 of 
the registration form. This sum is placed in Sched- 
ule B: Item 4 of the Registration Form. 

The following computations should then be made 

First, determine the conversion weight of beef 
deliveries by you to other slaughterers, At this 
point it should be noted that you should not report 
in Schedule B or include in your computation under 
Sec, 1407.906 (a) all deliveries of beef by you to 
other slaughterers. Include only beef contained in 
deliveries to other slaughterers in amounts of more 
than 5,000 Ibs. each or in smaller amounts pur- 
suant to a contract calling for deliveries of more 
than 5,000 Ibs. of controlled meat. This does not 
mean that the 5,000 Ibs. of controlled meat need 
be composed entirely of beef. (Schedule B: Item 5 
of Registration Form.) 

Second, determine the conversion weight of beef, 
delivered directly or contained in canned meat de 
livered directly by you to the Army, Navy, Marine 
Corps, Coast Guard or to any agen Tni 
States for Lend-Lease. Then, divide the total by 2. 
(Schedule B: Item 6) Third, determine the conver- 
sion weight of your inventory for beef at the close 
of the base period. (Schedule B: Item 7) The total 
for beef is obtained by adding the items appearing 
in Schedule B: Items 5, 6 and 7. This amount is 
then entered in Schedule B: Item 8 

Subtract this sum (Schedule B: Item 8) from the 
sum of the first three beef items (Schedule B: 
Item 4). The difference is your quota base for béef 
for the quota period in question and should be 


entered in Schedule B: Item 9 of the registration 
form and transferred to Schedule A: Item A on 


page one of the registration form. 


The same procedure is followed for veal, lamb 


and mutton. 


For pork the procedure is the same, except that 
in computing the conversion weight of swine 
slaughtered during the base period (Schedule B 
Item 31), live purchase weights are used as ex 
plained above in the discussion of conversion 


weights, 


To assist slaughterers in computing their deliv 


eries of controlled meat to other slaughterers, 


in 


amounts of 5,000 Ibs. or more or pursuant to any 
contract calling for delivery of more than 5,000 Ibs., 


Sec. 1407.014 (a) and (b) was included in 
striction order number one. Every slaughterer 


re- 
is 


required by that section to prepare a written state 
ment of all controlled meat delivered to him by 
other slaughterers and non-quota slaughterers in 
amounts as above stated, For this purpose the date 
of the delivery is deemed to be the date of the 
accompanying invoice, A separate statement is to 
be forwarded to each slaughterer and non-quota 
slaughterer who made such delivery to him. The 
party receiving this statement is given an oppor- 
tunity to verify these deliveries and to request the 
person who sent him the information to make any 
corrections that he deems necessary. Failure to send 
a demand for correction within 14 days after its 


receipt, renders the statement conclusive 
slaughterer fails to forward a statement 
delivery, which should have been reported, 


prohibited from including such delivery in comput 


ing his own quota base. 


This statement is to be prepared in two parts 
Part One should list only deliveries during base 
periods one and two. Part Two should list only 


deliveries during base periods three and four. 


Every slaughterer who is required by the order to 
prepare such statements must send the original to 
the slaughterer or non-quota slaughterer who made 
the deliveries there set forth. This must be sent 


by registered mail, return receipt requested. 
The original of Part One must be sent on 


or 


before November 2, 1942. The original of Part 
Two must be sent on or before November 36, 1942 


X. Acquisition of Slaughtering 
Facilities 


If a person acquires a business involving slaugh 
tering, including the good will, and continues to 
operate the business in substantially the same man 
ner, the slaughterings, inventories and deliveries by 
and to the business are deemed to have been made 
or held by such person for the purposes of the Re- 


striction Order. 


If a slaughterer makes such acquisition subse 











“BABY BOSS” 


HOG DEHAIRER 


This little machine has proven itself a Godsend to the small hog 


slaughterer. Not only is he able to turn out as well cleaned h 


ogs as 


the biggest packer, but he is relieved of having to do this irksome 


work by hand. 


The same principle of cleaning is built into the ‘BABY BOSS”’ 
Dehairer and makes its operation as effective as the largest size 


machine. 


Be wise and use the ‘‘Boss”’ for 


Best O: Satisfactory Service 
THE CINCINNATI BUTCHERS’ SUPPLY CO. 


General Office: Helen and Biade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati, Ohio 
824 Exchange Ave., U.S. Yards, Chicago, Ill. 








MULTIPLY PROFITS | 


WITH NEVERFAIL 


Users of the NEVERFAIL 3-Day Ham Cure tell us that 
sales and profits pile up like chain letters at the 
post-office. One housewife tells another about the 
luscious “Pre-seasoned” flavor . . . about the juicy 
texture, the uniform mildness and the even, eye- 
catching pink color. Prove it to yourself! Write for 


a demonstration in your own plant. 


H. J. MAYER 


H ASHLANO 


> SONS 


® 
AVENUE e CH 


Truck Covers. 
Name 
Company 

® Street 
CO. 


City 


CAGO 
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BEMIS BRO. BAG CO. 
420 Poplar Street, St. Louis, Mo. 


Please rush full information and prices on the 
products checked: (1) Lard Press Cloths; © Parch- 


ment-lined Bags; 0 Ready-to-Serve Meat Bags; © Roll Duck: 
O Cheesecloth; O Beef or Neck Wipes; 0 Beef Bleaching Cloths; 
© Stockinette; 0 Scale Covers; O Inside Truck Covers; 0 Delivery 
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quent to his registration he must immediately file 
a new registration. [Sec. 1407.906 (b)}. 


Xl. Deliveries of Controlled Meat 
During a Quota Period 


In determining deliveries chargeable against his 
quota during the quota period the slaughterer fol- 
lows substantially the same procedure that he used 
in determining his quota bases. He computes for 
each type of controlled meat the conversion weight 
of his slaughter, his inventory, and of deliveries to 
him by other slaughterers. 

Then, he determines the conversion weight of his 
inventory for each type of controlled meat at the 
close of the quota period and the conversion weight 
of controlled meat of each type delivered by him 
during the quota period to or for the Army, Navy, 
Lend-Lease, and other persons to whom deliveries 
may be made without charge against quotas. [Sec. 
1407.912 and 1407.912a]. The total of these items 
for each type of controlled meat is then subtracted 
from the total of the production, inventory, and 
purchases of controlled meat, as computed in ac- 
cordance with the preceding paragraph. 

The difference is deemed to be the amount de- 
livered and must not exceed his quota. 

It is to be noted that deliveries chargeable 
against quota are determined not by accumulating 
all deliveries to non-exempt purchasers, but rather 
by a calculation based on production from slaugh- 
ter plus certain additions and less certain deduc- 
tions consisting chiefly of deliveries to exempt 
agencies. Compliance with the order will be deter- 
mined by whether the calculated deliveries to non- 
exempt purchasers exceed the slaughterers’ quota. 

The above described method for calculating de- 
liveries chargeable against quotas was devised to 
avoid the necessity for recapitulating actual in- 
voices and sales tickets for both the base and the 
quota periods. 

To insure compliance, it is advisable early in 
each quota period to determine, on the basis of the 
estimated slaughter, the approximate amounts of 
controlled meat which may be (1) delivered to ex- 
empt purchasers (2) delivered to other slaughterers, 
or (3) retained in inventory. These estimates must 
be made to insure that the total deductions during 
the quota period will be large enough to leave the 
calculated non-exempt deliveries at a figure not in 
excess of the quota base. Without this information 
it will be difficult to adjust non-exempt deliveries 
quickly enough so that they will be on a fairly 
uniform scale throughout the quota period. 


XIl. Accounting Procedures and 
Inventories 


In determining inventories for the purposes of 
computing quota bases and deliveries during quota 
periods, a slaughterer does not include the con- 
trolled meat held at or in transit to his branch 
houses. The controlled meat held in a unit or de- 
partment of the slaughterer for use in the prepara- 
tion, manufacture, or production of any product or 
commodity other than controlled meat is also to 
be omitted from inventories [Sec. 1407.908 (a)]. 

If the accounting periods used by a slaughterer 
during 1941 do not correspond to the base and 
quota periods established by the order, he may use 
his own accounting periods from the base and 
quota periods, provided they meet certain specified 
requirements. [Sec. 1407.908 (b)}). 


Xill. Deliveries Without Charge 
Against Quota 


Restriction Order No. 1 enumerates certain ex- 
empt purchasers to whom a slaughterer may deliver 
controlled meat without charge against quota if he 
obtains certain proofs. Under certain conditions the 
order also permits a slaughterer to treat a delivery 
of canned meat or sausage as a quota free delivery 
of controlled meat, if made to such purchaser. 

The first group of these exempt purchasers in- 
cludes the Army, Navy, Marine Corps, Coast Guard, 
and various procurement agencies which buy con- 
trolled meat for export under the Lend-Lease Act. 
In another group are persons operating ocean-going 
vessels engaged in the transportation of cargo or 
passengers in foreign coastwise or intercoastal 
trade. Hospitals, asylums, orphanages, prisons and 
other similar institutions which purchased con- 
trolled meat by competitive bidding in 1941 are also 
designated, and the order also permits delivery 
without charge against quota to persons who buy 
meat for export, or to any person when specifically 
authorized by the director of the Food Rationing 
Division of the Office of Price Administration. In 
all of these cases, however, deliveries must be 
charged against quota unless the slaughterer ob- 
tains certifications and other proofs as required 
by the order. [Sec. 1407.912 and Sec, 1407.912 A} 

In the case of deliveries by slaughterers to the 
Army and Navy and to other United States gov- 
ernment agencies listed in the first group of 
exempt purchasers where such deliveries are cov- 
ered by written contract, the certification re- 
quirements are relatively simple. The slaughterer 
retains the contract in his files and attaches to it 
receipts or bills of lading evidencing the delivery 
of controlled meat, canned meat or sausage to the 
exempt purchaser, the invoices, and a certification 
stating the conversion weight of each type of con- 
trolled meat delivered or used by him in filling 
the contract. [Section 1407.912 A}. 

A somewhat similar procedure is followed in the 
case of a delivery by the slaughterer to a proces- 
sor, canner or other person who has a contract with 
the Army, Navy, or some other United States gov- 
ernment agency designated in the first group of 
exempt purchasers. However, the person holding 
the government contract is the one who retains it 
in his files and attaches thereto receipts or bills 
of lading evidencing the delivery of controlled meat 
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against the invoices and a certification stating the 
conversion weight of each type of controlled meat 
used or delivered by him in filling the contract. 
The slaughterer must obtain from this person a 
certification referring to the contract and contain- 
ing certain additional statements. Since the prime 
contractor may not wish to buy from one slaugh- 
terer all of the controlled meat which he needs 
to fill the contract, he is permitted to write a 
number of certifications referring to a particular 
contract, but each of these certifications must con- 
tain a statement that the quantity of controlled 
meat of any type covered by all certifications re- 
ferring to that particular contract does not exceed 
the quantity of controlled meat of such type re 
quired for its performance. [Sec. 1407.912 A (b)]. 

In the case of controlled meat delivered by a 
slaughterer to exempt purchasers other than United 
States government agencies in the first group, the 
certification requirements are somewhat more exact- 
ing regardless of whether or not such deliveries 
were covered by a written contract. This is also 
true in the case of deliveries to the Army, Navy 
and other United States government agencies in 
cases Where there is no written contract. In all of 
these instances, the delivery by the slaughterer 
is not exempt unless he obtains a certification from 
the exempt purchaser to prove that the controlled 
meat, canned meat, or sausage was delivered. This 
certification is in effect a receipt signed by the 
exempt purchaser, showing the quantity of con- 
trolled meat delivered. In addition to such certifica- 
tion, the slaughterer must obtain certain other 
proofs which are enumerated in the Order. For ex- 
ample, if controlled meat is delivered to an ex- 
porter, a shipper’s export declaration must be 
attached to the certification. If the product deliv- 
ered to the exempt purchaser was canned meat or 
sausage rather than controlled meat, the slaugh 
terer must attach to the certification, a statement 
showing the quantity of controlled meat used in 
making the canned meat or sausage. [Sec. 1407.912 
A (c)] 

In the original order, slaughterers were desig- 
nated as exempt purchasers. This was changed by 
Amendment No. 3. However, slaughterers are per 
mitted to deliver controlled meat to other slaugh 
terers without charge against quota if certain con- 
ditions are complied with. The procedure is the 
same as in the case of deliveries to exempt pur- 
chasers other than United States government 
agencies, and in the case of deliveries to United 
States government agencies when such deliveries 
are not covered by a written contract. The slaugh 
terer who delivers the controlled meat must obtain 
from the other slaughterer a certification showing 
the quantities of controlled meat, canned meat or 
sausage delivered, and if canned meat or sausage 
was delivered, the slaughterer must attach to the 
certification a statement showing the quantities of 
controlled meat used in making such canned meat 
or sausage [Sec. 1407.912 A (c)}. 

It sometimes happens that a wholesaler or re 
tailer delivers controlled meat, canned meat or 
sausage containing controlled meat to the Ariity, 
Navy, or some other United States government 
agency without written contract. It may also hap- 
pen that a wholesaler or retailer delivers controlled 
meat or controlled meat products to an exporter or 
to a person operating an ocean-going vessel, or to a 
person who has been specifically authorized by the 
Office of Price Administration to obtain controlled 
meat as an exempt purchaser. In all of these cases 
the person who delivers such controlled meat, 
canned meat or sausage may obtain replacement 
without charge against the slaughterer’s quota, if 
he is able to furnish to the slaughterer a certifica 
tion signed by the exempt purchaser, acknowledg- 
ing delivery of the controlled meat, canned meat 
or sausage and complying with other requirements 
[Section 1407.912 A (d)]. 

Canners and sausage makers frequently do not 
purchase controlled meat directly from slaughterers. 
Instead they buy supplies from boners under the 
Order as amended. Persons holding Army contracts, 
or contracts with other United States government 
agencies, may prepare certifications in the required 
form and deliver them to boners, who in turn en- 
dorse the certifications and pass them on to 
slaughterers in exchange for controlled meat 
[Section 1407.912 A (e)}. 

It is common practice for canners and sausage 
makers to purchase meat in the market in advance 
of government contracts, When contracts are later 
obtained, the meat is used to fill them. In order to 
make full use of the storage facilities of such can- 
ners and processors, it has been provided that a 
slaughterer may deliver controlled meat to such 
eanners or processors without charge against his 





SHOP AND MAIL EARLY 


Confronted with the gigantic task of 
handling the Christmas mails, the 
United States Post Office Department 
asks that all Christmas cards and par- 
cels be mailed not later than December 
5, in order to assure delivery before 
Christmas day. With post offices send- 
ing large numbers of men into the 
armed forces, they are facing an acute 
shortage in experienced personnel this 
season. The Department stresses the 
advisability of shopping early, wrap- 
ping securely, addressing plainly and 
mailing on or before December 5 to 
guard against disappointments. 


quota if the delivery has been specifically author. 
ized by the director of food rationing of the Office 
of Price Administration. The controlled meat must 
be segregated by the processor or canner and held 
by him exclusively for use in filling government 
contracts, [Section 1407.912 A (f)]. 


XIV. Restrictions on Deliveries of Cut. 


ter and Canner Grades of Beef 


The volume of cutter and canner grades of beet 
available for civilian use has been sharply curtailed 

At the outset a distinction must be drawn pe. 
tween the restrictions applicable to beef from feq. 
erally inspected plants and the restrictions which 
apply to beef produced in plants which are not 
federally inspected. In the case of federally in- 
spected beef a slaughterer may deliver to nop. 
exempt purchasers only 20 per cent of the conyer- 
sion weight of his total deliveries of cutter and 
canner grades of beef during a quota period This 
means that a slaughterer must deliver 80 Ibs, 
(conversion weight) of federally inspected cutter 
and canner beef to an exempt purchaser for every 
20 Ibs. (conversion weight) which he delivers to 
other purchasers in a quota period. This will] jp. 
sure a steady flow of cutter and canner grades of 
beef to the exempt purchasers. Note that the re. 
striction is in terms of a percentage of the total] 
deliveries of cutter and canner grades of beef dur. 
ing a current quota period, rather than in terms of 
a percentage of the slaughterer’s quota for beef 
as in the case of non-federally inspected beef, 

The 20 per cent must include the beef of cutter 
and canner grades which the exempt purchasers 
have rejected 

Slaughterers are permitted to deliver only 25 per 
cent of their quota for beef in cutter and canner 
grades of non-federally inspected beef. This means 
that if the slaughterer’s quota for beef is 100,000 
Ibs. he may deliver only 25,000 Ibs. in cutter and 
canner grades of non-federally inspected beef. 


XV. Slaughterers Owning Retail Outlets 


If a slaughterer operates five or more establish 
ments at which controlled meat is sold at retail, 
as in the case of chain stores which do their own 
slaughtering, the slaughtering plant or plants are 
to be considered separate from all his other actiyi- 
ties for the purposes of Restriction Order Number 
One. 

The same rule applies to persons becoming 
slaughterers after Oct. 1, 1942. [Section 1407.911} 
Only deliveries to the slaughtering plant or plants 
are quota exempt under Section 1407.912. Only in- 
ventories of and deliveries to and from such plant 
or plants are to be included in any computations 
required by restriction order number one 


XVI. Records and Reports 


A slaughterer must keep accurate records which 
will enable him to compute his deliveries during 
quota periods. [Section 1407.916]. 

Non-quota slaughterers are required to keep an 
accurate record by quota periods of the live pur- 
chase weight and chilled dressed carcass weights of 
all cattle, calves, sheep and lambs slaughtered by 
them and also of the live purchase weight of all 
swine which they slaughter. [Section 1407.916 (b)} 

All records required by Restriction Order No. 1 
must be kept and preserved for not less than 2 
vears from October 1, 1942, in the office which the 
slaughterer has designated in his registration form, 
as the place where the records are kept, These 
shall be available vor inspection by representatives 
of the Office of Price Administration. [Section 
1407.916 (e)}]. 

Every person who slaughters must preserve his 
existing records of slaughterings, sales, transfers, 
and deliveries since Jan. 1, 1941, unless authorized 
to dispose of them by the OPA. These records also 
must be available for examination by the OPA 
[Section 1407.916 (d)]. 

Slaughterers are required to furnish such infor- 
mation and execute such reports as the OPA may 
from time to time require. 


XVII. Application for Adjustment or 
Exception 


Restriction order number one provides for ex 
ceptions or adjustments in certain cases. These ad 
justments may be made to facilitate deliveries to 
the exempt purchasers referred to in Sec. 1407.912 
‘a) to prevent the spoilage of meat, to relieve 
transportation facilities, to adjust quotas which 
have been affected by unusual occurrences during 
the base period, or to promote greater efficiency 
and dispatch the war effort. A person who wishes 
an adjustment of his quota for these reasons may 
submit to the OPA a written application contain 
ing the pertinent facts, the reason why the ad- 
justment should be made, and the precise nature 
of the adjustment of exception requested. [Section 
1407.917 (a)]. 

In the event of an emergency, an application may 
be made by the most convenient means of com 
munication, but a written application should be 
filed at such time thereafter as the OPA may 
direct. [Section 1407.917 (b)]. 


XVII. Scope of Restriction Order Num- 
ber One 


Restriction order number one applies within es 
i8 states of the United States and the District 0 
Celumbia. 

' 


XIX. Communications 


Registration statements and reports and all com 
munications concerning restriction order num 
one are to be addressed to the Office of Price 
Administration, Washington, D. C. 
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Meat Storage Stocks Gain 
Slightly; Lard Off Again 


storage holdings of all meats were 

slightly larger than for the previ- 
ous month, it was revealed in a report 
showing stocks as of November 1. The 
increase was very minor, but indicated 
that the long outward movement of 
meats had been halted. Pork holdings 
declined again, but larger beef and mut- 
ton stocks more than offset the loss in 
pork. Storage holdings of lard showed 
another loss during the month. 

The all-meat total of 461,308,000 lbs. 
on November 1 was composed of 116,- 
141,000 lbs. of beef, 254,964,000 lbs. of 
pork, 72,481,000 lbs. of miscellaneous 
meats and 17,722,000 lbs. of lamb and 
mutton. Storage stocks of these meats 
a month earlier totaled 456,578,000 lbs., 
while the five-year average for all meats 
is only 392,754,000 lbs. This is gen- 
erally one of the low spots of the year 
for meat holdings, but from this date 
on, increases in stocks are the rule. 

Total holdings of pork at 254,964,000 
lbs. were lighter than the 270,287,000 
Ibs. held on October 1, and showed a 
loss of only about 9 per cent compared 
with the five-year average. The pork 
total on November 1 was made up of 
64,154,000 Ibs. of frozen pork, 29,082,- 
000 lbs. of D.S. meats, 34,069,000 Ibs. 
of D.S. cured, 40,657,000 lbs. of S.P. 
cured and 87,002,000 lbs. of S.P. in cure. 
All pork items, with the exception of 
S.P. in cure, had smaller totals than a 
month earlier. 


Packers continued to store beef in 
huge volume and stocks as of the first 
of the month, at 116,141,000 Ibs., were 
heaviest reported for the date since 
1919. Eighty-five per cent of the hold- 
ings were frozen beef and the balance 
was in cure or cured. The October 1 
total of all beef was 95,146,000 lbs., 
while the five-year average is only 
slightly over 54 million Ibs. 

There was more lamb and mutton in 
coolers on November 1 than at any 


Fe: the first time in many months, 


similar date since 1920. Holdings of 
17,722,000 lbs. compared with 11,260,- 
000 lbs. a month earlier and only 3,416,- 
000 lbs. for the five-year average. 


Lard stocks on November 1 were very 
slim as compared with the same date 
last year. There was a little less than 
51 million lbs. being held, compared 
with 54 million lbs. a month earlier and 
over 177 million lbs. on the same date a 
year before. 


The FSCC and SMA report that they 
hold 1,319,000 lbs. of lard and rendered 
pork fat and 15,841,000 lbs. of cured 
pork in cold storage warehouses outside 
processors’ plants. These amounts are 
included in total stocks. 


5-yr. av. 
Nov. 1, °42 Oct. 1, '42 Nov. 1 
lbs. lbs. lbs. 

frozen...106,177,000 83,156,000 41,512,000 
7,710,000 8,616,000 9,802,000 
2,254,000 3,374,000 3,164,000 
Pork, frozen... 64,154,000 68,400,000 
D.S. in cure. 29,082,000 32,457,000 
D.S. cured... 34,069,000 40,953,000 
8.P. in cure.. 87,002,000 83,240,000 
8.P. cured... 40,657,000 

Lamb & mut., 

frozen 

Frozen & cured 
trmgs., etc.. 


Beef, 


61,181,000 
27,506,000 
17,916,000 
114,961,000 
59,974,000 


3,416,000 


45,237,000 
11,260,000 


79,885,000 
54,169,000 


7,974,000 


17,722,000 


72,481,000 
50,769,000 


53,322,000 
115,295,000 
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PERMANENT OPA REGULATIONS 


The first of a series of permanent 
controls to supplant emergency regula. 
tions announced by the OPA covering 
potatoes, onions and turkeys, were ex. 
plained this week as part of the OPA 
objective on perishables. These controls, 
administrator Leon Henderson stated, 
are to insure continued bumper produc. 
tion, iron out price inequalities between 
various grades, types and markets, and 
provide definite assurance to consumers 
that prices will reflect only normal 
season changes. 


Three new regulations, with the 
classes of sellers they affect, are as 
follows: 


Price Reg. No. 271, sales of certain 
perishable foods, except at retail, coun- 
try shippers and wholesalers; 


Price Reg. No. 269 (poultry and 
eggs), first and secondary wholesalers, 
and Price Reg. No 268, (sales of certain 
perishable foods at retail). 


ARGENTINE MEAT EXPORTS UP 


Meat exports from Argentina during 
the first seven months of 1942 totaled 
approximately 900 million Ibs., an in- 
crease of 3 per cent above the same 
period of 1941. The increase was chiefly 
in mutton and lamb and pork. Most of 
the frozen meat (including chiller-type 
beef) went to the United Kingdom, 
whereas the reduced canned meat ex- 
ports were about equally divided be- 
tween the U. S. and the United King- 
dom. Exports for the month of July 
were larger than a year earlier, with 
the exception of mutton and lamb, which 
showed a slight decrease. 


ADJUSTMENT ON VEAL 


The Office of Price Administration 
will allow David W. Jones, doing busi- 
ness as Jones Country Veal, Harvard, 
Ill., to sell and deliver veal carcasses of 
choice and good grades at prices not in 
excess of 214%c and 20c per Ib. respec- 
tively. The adjustment was granted in 
Order II under MPR 169. 





Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 


CHICAGO 
WELLINGTON 


NEW YORK 


SAN FRANCISCO 


ZURICH SIDNEY 


TORONTO 


LONDON 
BUENOS AIRES 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Datly Market Service 





—_a— 


CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Thurs., Nov. 12, 1942 


REGULAR HAMS 


Fresh or Frozen 


BOILING HAMS 


Fresh or Frozen 


SKINNED HAMS 


Fresh or Frozen 
26% 
26% 
26 


PICNICS 
Fresh or Frozen 


Short shank 4c over. 


BELLIES 


(Square Cut Seedless) 
Fresh or Frozen 


OTHER D. 8, MEATS 


Fresh or Frozen 
Regular plates . 
Clear plates ... 
Jowl butts ....... 
Green square jowls 
Green skin’d jowls 


Quotations based on OPA revised MPR 
effective Nov. 2, 1942. 


WEEK’S LARD PRICES 


Cured 
20% 
19% 
19% 
18% 
18% 
17% 


15% 


Cured 
11% 
9% 
10% 
13 


No. 148, 


Prices of cash, loose and leaf lard on 


the Chicago Board of Trade: 


Cash Loose 


12.80b 
12.80b 


12.80b 

Holiday 

12.80b 

12.80b 

Packers’ Wholesale Prices 


Refined lard, tierces, f.0.b. Chicago 
ettle rend., tierces, f.0.b. Chicago 


Leaf 


12.40b 
12.40b 
12.40b 


12.40b 


mee kettle rend., tierces, f.0.b. Chicago. ... 


eutral. tierces, f.0.b. Chicago 
ming, tierces, c.a.f............+.++: 


FUTURE PRICES 


SATURDAY, NOVEMBER 7, 1942 
LARD: Open High Low 
*Dec. sodoss 
*Jan. 
ee 


No sales. 
Open interest: Dec. 14; Jan. 1; total, 15 lots. 


MONDAY, NOVEMBER 9, 1942 


Close 

13.80b 
13.80b 
13.80b 


LARD: 


13 
13. 
13. 


sO 
M4 
80) 


Open interest: Dec. 14; Jan, 1; total, 15 lots. 


TUESDAY, NOVEMBER 10, 1942 


13.80b 

13.80b 

13.80b 
No sales. 


Open interest: Dec, 14; Jan. 1; total, 15 lots. 


WEDNESDAY, NOVEMBER 11, 1942 
— Holiday 


THURSDAY, NOVEMBER 12, 1942 
LARD: 
*Dec. 
Ts sexe 
eee 
Sales, Dec. 1. 
Open interest: Dec. 13; Jan. 1; total, 14 lots. 


FRIDAY, NOVEMBER 13, 1942 


13.80b 
13.80b 
13.80b 


Open interest: Dec. 13; Jan. 1; total, 14 lots. 
*Ceiling price. 
(Key: b—bid; 


ax—asked; n—nominal) 


Buy War Bonds and Stamps. 


BACON IN ENGLAND 


Bacon shipments from Canada to the 

nited Kingdom are bigger than ever, 
according to a report by A. J. Mills & 
Co. Limited, London, England, and Ca- 
nadian bacon is now being distributed by 
thousands of high-class retailers who 
never stocked this variety before. A 
good many prejudices have been over- 
come so that the post-war outlet for 
Canadian products should be much 
greater. 


American Wiltshires also are more 
popular, says the Mills report, and if it 
were not for the fact that the sides are 
large and fat, they would be in still 
greater demand. The bacon received, 
however, is much milder than in earlier 
years, and much more to the liking of 
the public. The other cuts, such as 
heavy bellies and hams, are still being 
distributed off the ration, and go readily 
into consumption, making a welcome 
relief with the meager fresh-meat 
ration. 

Distribution of lard in England goes 
on smoothly, and, although there was 
some heated lard during the summer, 
the bulk has arrived in perfect con- 
dition. 


PREMIUM ON SPECIAL LARDS 


According to some reports, premium 
animal fat shortenings and special lards 
are being withdrawn from the market 
in the absence of any ruling by OPA 
which would recognize the special char- 
acter of these products and grant them 
higher ceilings than those established 
for the regular types of lard under Re- 
vised Price Schedule 53. 





in the cut-out test. 
—180-220 Ibs. 


Pct. 
live per 


Regular hams 
Picnics 
Boston butts .... 


14.10 
5,70 
4.00 

-. 9.90 
- -11.00 


a 


SVM OST SPR Sw: 
* BEIDBOBSs QAanwo 


tt pet 


Spareribs ... 
Trimmings 

Feet, tails, neckbones. 
Offal and miscellaneous 


TOTAL YIELD AND VALUE. 


: S22SRes: 
: 8 


, bwrtonn 


Cost of hogs per cwt 
Condemnation loss 
Handling and overhead 


TOTAL VALUE 


Loss per cwt 
Loss last week 





IMPROVEMENT SHOWN IN CUT-OUT RESULTS THIS WEEK 


(Chicago costs and prices, first three days of week.) 

The sharp decline in live hog costs erased some of the losses shown in 
hog cut-out test results in the last few weeks. 
and hog prices broke to lower levels. At the same time, green pork cuts held 
at the full ceiling levels so that the value of green product was at the maxi- 
mum. Heavy hogs were discounted most and showed greatest improvement 


Value 
Price per 
ewt. 
wt. b. alive 


$3.38 


1.27 
1.06 
2.42 
2.05 
10 
-25 
-26 
59 
26 
61 
15 


- 
-52 


$13.92 


Runs at Chicago increased 


—— 220-240 lbs.—— 
Value 


——240-270 lbs. —— 


Value 

Price per 
per cwt. 
Ib. alive 


23.0 $3.17 
29 9 1.2 


25.5 


Pct. 
live 
wt. 


Price 


z 


14.10 
5. 


- 
hee poem o© 


|: Sbashessesce 


ws 
Ni labaditer pbatebetatal 


: BERBReSSRBSRS ¢& 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended Cor. week 
Nov. 12, 1942 1941 
per lb. per Ib. 
nominal 20% 
20 


20 
nominal 19 
nominal 18 18% 


Prime native steers— 
GOD- BOD .cccccccccsecs 
Good native steers— 


400- 600 ° — 

600- 800 

800-1000 $31 
Medium steera— 

400- 600 


eecccccccccccs 4 


- BOO ..eee. 


Heifers, good, 400-600. : :'20 @n 
Cows, 400-600 oni 
Hind quarters, choice... 

Fore quarters, choice..... rir 


Beef Cuts 
Steer loins, choice, 60/65 
Steer loins, No. 1 
Steer loins, No. 2 
Steer short loins, choice, 30/35. 43% 
Steer short loins, No. 1 43% 
Steer short loins, No, 2........ 38 
Steer loin ends (hips) : 
Steer loin ends, No. 2 
Cow loins 
Cow short loins 
Cow loin ends (hips) 
Steer ribs, choice, ¢ 
Steer ribs, No. 
Steer ribs, No. 2 
Cow ribs, No. 
Cow ribs, No. 
teer rounds, 
Steer rounds, 
Steer rounds, 
Steer chuc ea 
Steer chuks, 
Steer chucks, No. 2 
Cow rounds 
Cow chucks 
Steer plates ... eee e 
Medium plates ...........+4. ee 
Briskets, No. 1 


Steer navel ends 
Fore shanks . 
Hind shanks 
Strip loins, No. 1 bnis.. 
Strip loins, No. 2 
Sirloin butts, No. 1 ° 
Sirloin butts, No. 2..... eocccee 

f tenderloins, No. 1........ 
Beef tenderloins, No. 2 
Rump butts crechceatwesenens 
Flank steaks .. «+ +28% 
Bhoulder clods eoccccecs 
Hanging tenderloins ...........18 
Insides, green, 12/18 range....25 
Outsides, green, 8 Ibs. up......23 
Knuckles, green, 8 Ibs. up.....22 


Beef Products 


Brains, each .. 
Sweetbreads 
Calf livers 


Choice lambs 

Medium lambs 

Choice saddles ....... eeccccccce 30 
Medium saddles ..........+00+- 
Choice fores 

Medium fores . 

Lamb fries 

Lamb tongues 

Lamb kidneys 


Heavy sheep ...scescsccesseeeel 
Light sheep ... ° 12 
Heavy saddles secoseccosooccsoese 
SE MEE  oeonsbekesrnewes 
Heavy fores 

Light fores ..... ccccccccoce oe-12 
Mutton legs 1 
Mutton loins .........+. 


Sheep heads, each 


Page 34 


*Fresh Pork and Pork Products 

Reg. pork loins, 8/10 Ibs. av....27 
Picnics . . 2 
Skinned shoulders.............. 
Tenderloins ioe gi 8om 
Spareribs, under 3 Ibs en 
Back fat, over 16 Ibs 
Boston butts, 4 to 8 lbs. av..... 29 
_—-" butts, cellar trim, 2/4.34 

OcKs 


Blade bones 

Pigs’ feet 

Kidneys, per Ib 
rs 


Heads 
Chitterlings 


*WHOLESALE SMOKED MEATS 


Standard regular hams, 14/16 Ibs., 
parchment paper 
Standard skinned hams, 14/16 lbs., 
parchment paper 
Picnics, 4/8 lbs., short shank, wrapped. 
Fancy bacon, 6/8 lbs., wrapped 
Standard bacon, 6/8 lbs., wrapped 
No. 1 beef sets, —_ 
Insides, 8/12 ‘ 
Outsides, 50. ibs. 
Knuckles, 5/9 Ibs 
Cooked hams, choice, skin on, fatted, 
8/10 Ibs. 
Cooked hams, choice, skinless, fatted, 
8/10 Ibs. 
Cooked qieuioa, skin on, fatted, bone in. 
Cooked picnics, skinned, fatted, bone in. 


*VINEGAR PICKLED PRODUCTS 


Posk feet, SOO-TR. OBI... ..ccccccccccccccce $24. 75 
Lamb tongue, short out. og Ib. bbl 
Regular tripe, 200-lb. 

Honeycomb tripe, 200- te 

Pocket honeycomb tripe, 200-0. bbl 


*BARRELED PORK AND BEEF 


Clear fat back pork: 

70- pieces . 

80-100 pieces . 

100-125 pieces 
Clear plate om | F 
Bean pork ...... eee 
Brisket pork ....... GaweeR8h06. 5000066008 0088 36.75 
Plate beef 81.00 
Batra plate Deel.ccccccccccccccceccccccccce 31.50 


*SAUSAGE MATERIALS 
(Packed basis.) 
Regular pork trimmings.... 
Special lean pork trimmings -~ tee 
Extra lean pork trimmings 95%.. 
Pork cheek meat (trimmed) 20 
coscccsceccossccees oo RMS 
Native boneless bull meat *(heavy) 
Boneless chucks 
Shank meat ....+ee-eesees 
Beef crlmmntngs ° 
Dressed canners, 850° Ibs. and up.. eecce 314% 
Dressed cutter cows, 400-450 Ibs.......15% 
Dr. bologna bulls, 600 Ibs. and up..... 
Tongues, No. 1 canner trim........+++++1 


DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. cartom........eseeees ai 


is 
@17 


Country style sausage, smoked..... 
Frankfurters, in sheep casings. 


Liver sausage in beef 

Liver sausage in hog janes 

Smoked liver sausage in ie bungs........... 
Head cheene ° 

New England luncheon specialty. .....0...+..87% 
Minced luncheon specialty, choice.. 

Tongue and blood.............s00+ eecccecce ‘ “3 
— sausage ..... cocccccces ° 


choice 25 
Bologna in beef middles, se, hole . ° ‘ 3 





Polleh GRUERTD cccccccccceccccccccvcecocecoss 38% 


DRY SAUSAGE 


Cervelat, choice, in hog bungs............. . 58 
Thuringer .......+ 

Farmer 
Holsteiner . . 
B. C. salami, choice 

Milano, salami, choice, in hog bungs 
B. C. salami, 

Frisses. choice, in hog middles 
Genoa style salami, choice... 
Pepperoni 

Mortadella, new condition 
Cappicola (cooked) 

Italian style hams... 


CURING MATERIALS 


Nitrite of soda (Chgo. w'hse. stock): 
In 400-lb. bbis., delivered 
Saltpeter, lesa than ton lots, 
Dbl. refined granulated. 
Small crystals 
Medium crystals 
Large crystals ... 
Pure rfd. gran. nitrate of sod oe 


4.00 
Salt, "heme 


per ton, in minimum car of 80,000 Ibs. 
only, f.o.b. Chicago, per ton: 
Granulated, kiln dried 
Medium, kiln dried 


96 basis, f.o.b. New Orleans 
Standard gran., f.o.b. refiners (2%) 
Packers’ curing sugar, 250 lb. bags, 
f.o.b. Reserve, La., less 2% 
Dextrose, in car lots. per cwt. 
in paper bags 


SAUSAGE CASINGS 
(F. O. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 1% in., 

180 paek } @I17 
Domestic rounds, over 1%% in., 

140 pack 
Export rounds, 
Export rounds, 

1% in, 
Export rounds, narrow, 
ee B Gs adecscsceccaeecan 05 
ee. BD WORN ossccsecncesceces 08 
SS RR errr rr oer : 

No. 2 bungs 

Middles, medium, 1% @2 in 

Middles, select, wide, 2@2% in... .,0@ 

Middles, select, extra, 24 @2% in. .20@1.00 

Middles, select, extra, 2% in. & up 1.25 
Dried or salted bladders, per piece: 

2-15 in. wide, fi ‘ 

10-12 in. 

8-10 in. 

6- 8 in. 
Hog casings: 

Extra narrow, 29 mm. & dn.. 

Narrow mediums, 29@32 mm.. 

Mediums, 32@35 mm 

English, medium, 35@38 mm.. 

Wide, 38@43 mm 

Extra wide, 4: 

Export bungs 

Large prime bungs 

Medium prime bungs 

Small prime bungs wes . ‘ 

BEREEEOR, POF Gi cvcveccccescesces s 20@ .2 


SPICES 
(Basis Chicago. original bbis., 


@32 
@43 


@30 
31 


wide, over 1% in. 
medium, 1% to 


1% in. under 2 


- 84@ 9 
wide, i 
wide, 
wide, 


bags or bales.) 
Whole Ground 
Allspice, prime 37 
Resifted 
— bepper 


Cloves. “Aueges 
Zanzibar 
Ginger. African 
Mace, Fancy Banda.......... covcce 1. 10 
East Indies .............+. ° 
East & West Indies Blend 
—- flour, fanueys 


eeeeeeee 


Nutmeg. fancy Banda 

East Indies 

East & West Indies eae 
Paprika, Spanish 
Pepper pareane es 


ed No. 

Black Sislabar 
Black Lampon 
Pepper, white Sin 
Muntok 
Packers 


SEEDS AND HERBS 
Ground 


Whole for Saus. 
GORA BOE socccaccscccecsce ++ 1.35 1.45 
Cominos seed 


Coriander Morocco natural No. 1.. 

Mustard seed, fancy yellow....... 
American 

Marjoram, 

Oregano 


*Quotations on pork items are for less than 


5,000 Ibs. lots and include all permitted additions, 
except boxing and local delivery. 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 


2407 TH LA A € STREET 


toGe, 6838. 
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MARKET PRICES 
__ New York 





City Dressed 
Choice, tive, dresped.......seceeeees 23 
Choice, stive. Per asccccccaccccccccs 23 


Native, common to fair.........:.....18%@20 
Western Dressed Bee 


Good to choice heifers 








Good to cholc@ COWS... 2.666. -sececeeees 
Common to fair COWB..........eeeeeeees 
Fresh bologna bulls.........e.se+eesees 
BEEF CUTS 
Western City 

No, 1 ribs, prime........27 28 27 31 
Ba, B FING. cccccsccccce --25 26 25 29 
No. 8 ribs........+++ ooe-24 @25 24 28 
No. 1 loins, prime........31 @33 81 @33 
No. 2 loins........-s00.. 29 30 
No. 3 loing........... oooet 28 27 29 
No. 1 hinds and ribs..... 26 26 @2 
No. 2 hinds and ribs..... 25 24 @25 

22% 22% 23 

21% 21 @21% 

25 25 @26% 

24 23 @24 

23 22 @23 
Rolls, reg. 4/6 Ibs, av. ..........00- 32 
rn Or, Cle OO BPs ccocccacescceece 24 
Tenderloins, steers ..........ceeeeeees 50 55 
Tenderlnine, COWS ....ccccccsccccsccess 30 35 
Semeeseeeee, BUD cccccccccccccccccccs 30 @40 
DEY GHEE dsesccuscvevdsessccevees 25 












DRESSED SHEEP AND LAMBS 
Spring lambs, good to choice... seee28 @29 






Spring lambs, good to medium... a 
Spring lambs, medium................ -25@27 
Sheep, good ...... -13@15 


GREED, MOTTE cccccccccocccccccccecccccece 11@13 


DRESSED HOGS 
Hogs, good and choice, head on, 
leaf fat in, mixed weights... ..$20.8714@21.37% 


*FRESH PORK CUTS 















Western 
Pork loins, fresh, 10/12 lbs..... useaees 27% 
Shoulders, regular ................. - 24% 
Butts, regular, 4/8 Ibs....... 291% 
Hams, regular, under 14 lIbs.. 26% 
Hams, skinned, fresh, under 14 28% 
Pienies, fresh, bone in 24% 
Pork trimmings, extra lean............. 85% 
Pork trimmings, regular............... 22% 
SG CED: 6.6.06 0666s 000c00 ses sve 17 

City 
Pork loins, fresh, 10/12 Ibs..... aii 
US ee ‘ 26 
Batts, benelees, ©. T............-- sa 36 
Hams, regular, under 14 Ibs......... oe 26 
Hams, skinned, under 14 lIbs........... 28 
>Re EE eine 24% 
Pork trimmings, extra lean............. Bn 
Pork trimmings, regular................ 22% 
Spareribs, medium ... 18% 
S, GPO Ws cccrcccscvesceesee 32 
*COOKED HAMS 
Cooked hams, choice, skin on, fatted.......... 47% 
Cooked hams, choice, skinless, fatted......... 50% 
*SMOKED MEATS 

Regular hams, under 14 Ibs............. 30% 
Regular hams, 14/18 Ibs............... ° 30 
Regular hams, over 18 Ibs.............. 29 
Skinned hams, under 14 lbs............. 33 


Skinned hams, 14/18 Ibs 


con, western, 8/12 Ibs 
EE WN 6 h6.0:500 abesine coon f 
Rs vcnenebscancccasnced 27 @28 
Beef tongue, heavy............:..esecee 28 @30 


ect 

*Quotations on pork items are for less than 
,000 Ib. lots and include all permitted additions 
‘xcept boxing and local delivery. 


GREEN CALFSKINS 
5-  T%- + 12%- 14- 


™% 9% 12 14 «(18 
Prime No. 1 veals....23 28 3.30 8.55 8.60 
Prime No. 2 veals....21 26 8. 3.25 8.30 
Buttermilk No. 1.....18 28 280 8.05 38.10 
pos in FS ie is 
weet 17 185 210 215 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 


Agriculture, Agricultural Marketing Administration, at four market centers for 
November 12, 1942: 


Fresh Beef: CHICAGO 
STEER, Choice: 
400-500 Ibs.* 
500-600 Ibs. 
600-700 Ibs.* . 
700-800 Ibs.* 
STEER, Good: 
EL” is ccanesaeeee 19.00@20.50 
Mh it ccebsweckene 19.00@ 20.50 
SPE” 4s cccaceenenece 19.00@20.50 
700-800 Ibs.? .............. 19.00@20.50 
STEER, Commercial: 
400-600 Ibs.* .............. 17.50@19.50 
Se GL” vevcnenesnsaes 17.50@19.50 
STEER, Utility: 
Co 16.50@18.50 
COW, All Weights: 
CE ee 
Dt Riiedstectrnaaddaen > dodecbeena 
Di BMibebhnsbadionees ebbed 
DE Wenihekenkecaduloies  achawedene 
Fresh Veal and Calf:* 
VEAL, Choice: 
80-130 Ibs. ....... . 21.25@22.75 
eG. wadneeexas . 21.25@22.75 
VEAL, Good: 
on Se 19.00@ 21.00 
80-130 Ibs. coccccccesce BEE 
Pee Ge aveseteseccare 19.00@21.00 


VEAL, Commercial: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 lbs. 

VEAL, Utility: 

All weights 


17.00@19.00 
17.00@19.00 
+ 17.00@19.00 





. 15.50@17.00 
Fresh Lamb and Mutton: 
LAMB, Choice: 


30-40 Ibs. ...........2++44 25.00@27.00 


40-45 Ibs. ........2.+0+60+ 25.00@27.00 
i, “weapesevieen . «+ 24.50@26.50 
50-69 the. ........ . 24.00@26.00 
LAMB, Good: 
30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs. 
50-60 Ibs. 
LAMB, Commercial: 
All weights 
LAMB, Utility: 
i sc tthanen «++ 17.00@19.00 
MUTTON (Ewe) 70 Ibs. down: 


«+ 23.00@25.00 
. 23.00@25.00 
- 22.50@24.50 
22.00@24.00 





19.00@22.00 






GG. 66 kbd 06sseccsatones 13.00@ 14.00 
Commercial ..ccccecccccce 12.00@ 13.00 
ED .be4.aeee cbqsaseeweee 11.50@12.50 
Fresh Pork Cuts:* 
LOINS No. 1 (Bladeless Incl.): 
Oe OM sb oscccoccesteens 27 00@28.2 
Se Ms Sneeeandss coscce 2tO0@2t 
12-16 BOS. 2... ccc ccccvcccce Seaan.te 
16-22 Ube. .....0..-sesccee 24.50@25.75 
SHOULDERS, Skinned N. Y. Style: 

BED TR, cccccccccccences 26.00@ 26.75 
BUTTS, Boston Style: 

OO Ue ctveccaccccucess 29.00@29.75 
SPARE RIBS: 

a ee 19.00@19.75 
TRIMMINGS: 


ED ccandssacn . 22.00@22.75 





BOSTON 


NEW YORE 


$22.50@24.25 
22.50@24.25 
22.50@24.25 


$o0e00 20.00@ 22.50 
20.00@ 22.50 





ea 17.50@19.50 
18.00@19.50 18.00@ 19.50 
17.50@19.00 17.00@ 18.50 
17.00@ 18.50 16.50@17.50 
16.50@17.50 
22.25@24.75 22.25@ 26.50 
22.25@24.75 22.25 @ 26.50 
20.00@23.00 20.00@ 25.50 
20.00@ 23.00 20.00@ 25.50 
20.00@ 23.00 20.00@ 25.50 
19.00@21.00 18.00@23.00 
19.00@21.00 18.00@ 23.90 
ec 18.00@23.00 
18.00@19.00 17.00@21.00 


28.00@30.00 27.00@30.00 
28.00@30.00 27.00@30.00 
27. \ 27.00@ 30.00 
27: 29.00 27.00@ 29.00 


27 .00@ 29.00 
27.00@ 29.00 
27.004 29.00 
27.00@ 28.00 


27.00@ 28.50 
27.00@28.00 
23.00@27.00 23.00@ 27.00 


21.00@ 24.00 20.00@ 24.00 


13.00@15.00 13.00@15.00 
12.00@ 13.00 12.00@ 13.00 
11.00@12.00 11.00@12.00 


28.00@ 28.75 
28.00@ 28.75 
26.50@27.25 


25.50@26.25 





27.00@ 27.25 


30.00@ 30.25 


PHILA. 
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22.25@ 25.25 
22.25@ 25.25 


21.00@24.00 
21.00@24.00 
21.00@ 24.00 


19.00@ 22.00 
19.00@ 22.00 


16.00@20.00 


29.00@ 31.00 
29.00@31.00 
28.00@30.00 
27.00@29.00 


28.00@ 29.00 
28.00@ 29.00 
27.00@ 28.00 
27.00@ 28.00 


25.00@ 27.00 


12.00@ 13.00 
11.50@12.00 
11.00@11.50 


28.00@28.75 
28.00@ 28 
26.50@27 
25.50@ 26.25 








27.00@ 27.25 


30.00@ 30.25 


1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. “Includes koshered beef sales at 
Chicago. *Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia 


*Based on 50-100 Ib. box sales to retailers. 


All quotations in dollars per hundredweight. Beef, veal, lamb and mutton prices apply to straight 


and calculated carcass bases. 





BUTCHERS’ FAT 
Ghep Oat .cccccccces eorcccccccoscces $3.25 per 
Breast fat .......++- ee eccccccoscccs 
Edible suet ...cccsccccsccscceceees 
Inedible suet .....sccecsccccceseses 


FANCY MEATS 
Fresh steer tongues, untrimmed, per Ib.........16 
Fresh steer t Le, tri d, per lb. 
Sweetbreads, beef, per Ib.... 
Sweetbreads, veal. a pair 
Beef kidneys. per Ib... 
Mutton kidneys, each.. 
Lamb fries. per Ib...... coos 
Livers, beef, per Ib 
Ox-talle, POP Be. cccccccccccccccccccccccccccccoke 
Beef hanging tenders, per Ib.............++. ---80 










eeeeeee eeeeee 


coecccccccccccecccccececscesSh 


1942 





CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended November 7, 1942 com- 
pared with the previous week and same 


week of a year ago: 


Week Previous 
Nov. 7 week 


Same 
week "41 


Cured meats, Ibs.30,607,000 31,640,000 24,823,000 
Fresh meats, Ibs.36,754,000 40,347,000 44,141,000 
Lard, Ibs. ...... 4,370,000 5,225,000 8,139,000 
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Lack of Offerings Limits 


Tallow and Grease Trades 


NEW YORK, NOVEMBER 11, 1942 


TALLOW. — Volume of trading 
dropped to a new low in the East this 
week. The restricted trading was due 
in part to the semi-holiday at midweek, 
but mostly to the lack of offerings. 
Larger producers are reporting a steady 
drop in the output of all tallows and 
most of their make is being saved for 
their own use. The usual buyers in the 
market are now being “squeezed” rather 
badly and are willing to take most any- 
thing offered, at full ceiling levels. Some 
buyers were bidding on product out of 
the usual territory again but were hav- 
ing little luck, even though they offered 
ceiling prices at f.o.b. shipping point. 
However, a few odd sales of choice, 
prime, special and some fancy were un- 
covered at the full ceiling prices. 

STEARINE.—Offerings continue 
light with buyers always willing to take 
on product. It appears that most of the 
stearine is coming out in small lots with 
full sales almost lacking. Even the small 
lots go at full ceiling prices. 

NEATSFOOT OIL.—tThis market is 
showing practically no change, even 
though offerings have increased some- 
what. There was quite an accumulation 
of buying orders when the government 
was taking most of this oil, and now 
that the latter is not buying, orders are 
getting filled. Maximum prices apply to 
all grades. 

OLEO OIL.—No change from pre- 
vious week. Very little is being offered 
to the trade and full ceiling prices rule. 

GREASES.—Occasionally a few lots 
of grease are offered by producers and 
sales are made at full ceiling prices, 
f.o.b. producer’s plants. Some buyers 
who usually take on the upper grades 
are now bidding on yellow and brown 
in order to get product. However, these 
grades are offered only sparingly and 
there is little chance for buyers to fill 
their needs. A few tanks of product 
have been bought outside of the usual 
zone, but such sales are few. 


CHICAGO, NOVEMBER 12, 1942 


TALLOW.—Demand continues to run 
far greater than supplies in this branch 
of the market and the trade continues 
with a firm undertone. Producers have 
been a little slow to offer product, but 
occasionally a few tanks of various 
grades are released to the buying side. 
Maximum bids are placed at all times 
and sales are made at f.o.b. shipping 
point. Some better grade tallow is 
bought out of the usual range, with 
shipping cost a little greater than usual. 
Occasional sales of fancy were uncov- 
ered this week at 8%c while some choice 
went at 8%c and prime at 85c. Buyers 
are still in the market for edible tallow, 
but have been able to pick up very little. 
Producers are apparently holding most 
of this grade for government buyers. 


STEARINE.— The market has 
changed very little in recent weeks. 
Some buying orders are always on tap, 
but most of the offerings are in small 
lots. Ceiling prices are paid for all of- 
ferings. 

NEATSFOOT OIL.—Quotations 
were: Pure, 18%c, and cold test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 13%c; No. 2, 13%c; ex- 
tra, 144%c; extra No. 1, 14c; extra win- 
ter strained, 14%c; prime burning, 
15%c; prime inedible, 15c and special 
No. 1, 18%c; acidless tallow oil is 
quoted at 13%c. 

GREASES.—The feature of this mar- 
ket continues to be the extremely light 
offerings. At the same time, demand is 
showing some increase, but buyers are 
unable to fill their needs because of the 
lack of product. A few houses made 
some offerings this week that were 
readily bought at full ceiling prices, and 
there was bidding by some outfits for 
product to be delivered in the future. 
However, offerings for these bids are 
few and far between. Included in the 
sales reported this week was some choice 
white grease at 8%c; A-white at 8%c 
and B-white at 8'4c. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, Nov. 12.) 


Most packers are still reluctant to re. 
lease tankage in any volume and the 
market remains very tight. Feed mak. 
ers are getting most offerings. Blood 
was again scarce and hard to buy and 
all other items were very tight. Rp. 
mors of price revisions were heard 
again, but are unconfirmed. 


Blood 
Unit 
Ammonia 
WN, BDI i 0 5:6 0. 060:56.666500008 66668000 $5.38" 


Digester Feed Tankage Materials 


Unground, per unit ammonia 
Liquid stick, tank cars 


Packinghouse Feeds 


Carlots, 
Per ton 
60% digester tankage, bulk 
50% meat and bone se a. bulk. 
+Blood-meal .. ; ‘ 
Special steam bone ‘meal. 


. 68.00" 
. 87.20 
. 50.00 


Bone Meals (Fertilizer Grades) 
Per ton 


.$35.00@ 36.00 
se eeeeeeeeee 3D.00@36.00 


Steam, 
Steam, 


iB Bsc ctcacvce 
2 & 26. 


ground, 
ground, 


Fertilizer Materials 

Per ton 

High grade tankage, 

10@11% ammonia 

Bone tankage, unground, per ton... 
Hoof meal 


ground 
$ 3.85@ 4.000 
30.00@ 31.00 
4.25@ 4.50 


Dry Rendered Tankage 


Hard pressed and expeller unground 
45 to 52% protein (low test).... 
57 to 62% protein (high test).... 


Gelatine and Glue Stocks 


Per unit 
- + -$1.21° 
oo L.2i° 


Per ewt 
Calf trimmings (limed)........... 
Hide trimmings (limed) - 
Sinews and pizzles (green, salted) .... 
Per ton 
$40.00@42 On 
7%4@ T% 


Cattle jaws, skulls and knuckles... 
Pig skin scraps and trim, per lb 


*Denotes ceiling price, f.o.b. shipping point 


Bones and Hoofs 
Per ton 
Round shins, heavy $65.00@75.00 
light ° 65.00 
he a y . 60.00@65.0 
60.00 
57.50@60.00 
55.00@57.0 


Flat shins, 


Blades, buttoc A shoulders & mae.. 
Hoofs, white ’ 

Hoofs, house run, 

Junk bones ... 


Animal Hair 


Winter coil dried, per ton 
Summer coil dried, per ton......... 
Winter processed, black, Ib os 
Winter processed, gray, Ib........ ° 
Cattle switches 

*+Based on 15 units of ammonia 


nominal 
8 





FOR FLAVOR AND COLOR UNIFORMITY .. 


try AULA-SPECIAL 


Wise packers profit by the other fellow’s 
experience. The enthusiastic acceptance with 
which AULA-SPECIAL has been received from 
coast to coast indicates that here at last is 
the perfect cure.* Follow the trend to AULA- 
SPECIAL by sending for your liberal free 
working samples today! 


*Complete except for necessary salt 


LABORATORY 


E ULA CO., 


24th ST. 
LONG ISLAND CITY, N. Y. 


Abs 
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CURING COMPOUNDS, 


SPICES, SEASONINGS, ETC. 








FRENCH 


Are 
Sturdily 
Built. 


INC. 





HORIZONTAL 
MELTERS 


Cook Quickly 
Efficiently. 


THE FRENCH OIL MILL MACHINERY CO. 


PIQUA, OHIO 
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MARGARINE MATERIALS USED 


Products used in uncolored margarine 
manufacture, as reported to the Bureau 
of Internal Revenue during September, 
1942 compared with a year earlier: 

Sept. 1942, Sept. 1941, 
Ibs. Ibs. 





Babassu Oil ..----+-+0e0-- ess 289,702 
Butter flavor ...----+++++- 314 Gea 
Butter aaeete Fo Sawin 34 
Citric AS) See eee as 
) ry ene 3,492,765 
oo 4a aeneenebetuesas 142,198 42,760 
Cottonseed oil .....-+-++-- 12,459,044 12,507,893 
Cottonseed stearine ....... 62,390 wo tat 
Derivative of glycerine.... 59,559 72,595 
Diacetyl sseosconnes 101 oe 
Bmulsol ...------+++eerees sss 7 
Lecithin ...-----eeeeeeeee _ 19,850 16,474 
Mik .cccsecceceereeeeeeee & ary ag 
Oe it cessuneeeoens ),465 4,524 

eeeal Lard een 703,570 541,583 
es hascxsies aces 2,057,310 ~ 1,762,162 
Qleo stearine .......++-++- 214,652 355,783 
Oleo stearine ° Se ee ~ nae 131,295 
Oleo stock 2.000 cece eeee 307,669 215,448 
Palm oi] ...-.----«++++0+> eee 885,026 
Palm kernel oil .......---- os aie 499,392 
Peanut oil ....---+--+++-- 75,115 181,337 
Ee cscscewcsans ves 996,499 1,124,875 
Soda (benzoate of)........ 15,982 14,579 
Soya bean oil............. 8,289,494 5,797,112 
Soya bean stearine........ see 595 
Tallow ....--- asesnesenss 24,100 es 
Vitamin concentrate...... 5,423 6,485 

Total ....-- seskéenes 31,111,958 33,953,843 

BASIS NEW YORK DELIVERY 
Ammoniates 

Ammonium sulphate, bulk, per ton, basis ex- 

vessel Atlantic ports........ccccsceesvees $29.20 
Blood, dried, 16% per umit.............s006 4.95 


Unground fish scrap, dried, 11144% ammonia, 

16% B. P. L., f.o.b. fish factory.....4.75 & 10c¢ 
Fish meal, foreign, 114%2.% ammonia, 10% 

B. P. L. 











q A, Rss 6660000606000006 00% 55.00 
DEE GREPENOEE occ cccccesevencccscoosce 55.00 
Fish scrap (acidulated), 7% ammonia, 3% 

A. P. A., f.0.b. fish factories......... 4.00 & We 
Soda nitrate, per net ton, bulk, ex-vessel 
Bente a8 Galt ports... cccccccccweccse 30.00 
PE, EDs co ceccocoecsscsetscese 2.40 
Ci ccacecesetadeescocensene .00 
Fertilizer tankage, ground, 10% ammonia, 
Be OR Be Eeig BUMRecccccccce -.-4.25 & 10¢ 
Feeding tankage, unground, 1¢ ammo- 
i ED Ee Me Big MEM ccecctcecvcscescce 5.10 
Phosphates 
Bone meal, steamed, 3 and 50 bags, per ton, 
DE «chenees éndaeb bb ede dupe ¢a00% $37.50 
Bone meal, raw, 444% and 50%, in bags, 
Th, CR a0 cc'cs ch acdenbaeeda 37.50 
Superphosphate, bulk, f.o.b. Baltimore, per 
 UiRvssncutatevetensasenectcioes 10.10 
Dry Rendered Tankage 
50/55% protein, unground.................«. $1.09 
SE GE, CRONE. cc ccccscccccsdccecses 1.09 
BUY—BUY—BUY—BUY—BUY 


Invest in Victory! Buy United States 
War Bonds and Stamps every pay day! 





Cotton Oil Futures Market 
Near Standstill This Week 


in the East was in the doldrums 

again this week. Only an odd sale 
or two was reported all week and the 
entire list of quotations held at ceiling 
levels. News reports were rather scarce 
and the few issued were on the bearish 
side, but failed to change the undertone 
of the market greatly. Competitive mar- 
kets were on the firm side at all times, 
which aided in holding cottonseed oil on 
the strong side. 

The 1942 cotton crop was estimated 
to top 13 million bales this year, a 
slight drop from previous estimates. At 
the same time numerous reports were 
coming from the South of excessive 
rainfall which has hindered picking. 
Too, scarcity of help is slowing the job 
considerably. 

Crude oil was firm in all localities and 
ceiling bids failed to attract much sell- 
ing. For one thing, mills are reported 
to be sold far ahead on all oils and are 
reluctant to take on more orders, even 
at the maximum levels. 


Only a few sales of refined cottonseed 
oil were reported in the New York area. 
Shortening was also quiet and firm at 
maximum levels. Standard was quoted 
at 16%c and hydrogenated at 17%c. 
Both prices are for ten-drum lots. 

SOYBEAN OIL.—It was. almost im- 
possible to uncover sales of oil in this 


"Tin the E on cottonseed oil futures 





OLEOMARGARINE 


F. 0. B. CHICAGO 


White domestic vegetable...... P .-19 
White animal fat........ 
Water churned pastry.... 


Wh aenewedanwme 17% 
Milk churned pastry....... 2 . "1814 
ee : | 
Crude cotton seed oil, in tanks, f.o.b. 

Valley points, prompt.......... opens 125% 
White deodorized, bbis., f.o.b. Chgo.... 16% 
ls HEE a5 bch 0beecaenevase 16% 
Soap stock, 50% f.f.a., f.o.b. consuming 

PEED cbc ccevetenesescceetsseseeess 2%@ 2% 


Soybean oil, in tanks, f.o.b. mills...... "= 11% 
Corn oil, in tanks, f.o.b. mills. . 


market. Producers are well sold up for 
the balance of the year and rather hesi- 
tant to take on more orders. However, 
production has failed to show the in- 
crease that had been expected because 
of the huge crops. Another point that 
limited trading this week was the fact 
that a slight upward revision was made 
in prices at Chicago and other areas 
held off in hopes of other price changes. 
PEANUT OIL.—Offerings of peanut 
oil have been very disappointing so far 
this season. The crop for 1942 was 
sharply increased, but the amount of 
oil put up for sale has been very light. 
OLIVE OIL.—Demand for olive oil 
continues in fair volume but with no 
new interest developed. Prices remain 
unchanged. Imported oil is $4.50 to $4.75 
per gallon, duty paid; California oil is 
bringing $3.90 to $4.10 per gallon. 
PALM OIL.—Market unchanged. 
Quotations are held at ceiling levels 
with very little product offered. 
COTTONSEED OIL. — Southeast 
crude was quoted Thursday at 12%@ 
12%c; Valley 125%c and Texas, 12%c 
at common points. 
Futures market transactions for the 
week at New York were: 


MONDAY, NOVEMBER 9, 1942 


——Range—- 
Sales High Low Bid Pr. ¢l 
December .. 1 ows ve 13.9% 13.95 
January ; 13.95 13.95 
March ... eo eee 13.95 13.95 
Ba csvawe . ‘on 13.95 13.95 


Sales, 1 lot 


TUESDAY, NOVEMBER 10, 
December 
January 
March 
May sees 
No sales. 





WEDNESDAY, NOVEMBER 11, 1942 
Holiday. 


THURSDAY, NOVEMBER 12, 1942 


December .... 13.95 13.95 

January oe 13.95 13.95 

March .... 13.95 13.95 

My severe 13.95 13.95 
No sales, 


(See later markets on uage 39.) 











ARE YOU CANNING 


for the Army or Lend-Lease? 


LET US GUIDE YOU AS WE HAVE GUIDED OTHERS 


JEAN E. HANACHE 


FOOD CHEMIST & TECHNOLOGIST 
82-03 165th Street, Jamaica, New York 
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IMMEDIATE 
DELIVERY 
Send today for samples and prices. 
a Eee a 









HIDES AND SKINS 





All packer hide and calfskin markets 

sold up to end of Oct. at ceiling 

prices and quiet but strong—Moder- 

ate action in South American market 
at unchanged prices. 


Chicago 


PACKER HIDES.—The packer hide 
market has been quiet this week, and is 
expected to continue quiet and inactive 
until the next buying permits are issued 
by the WPB for Nov. hides, along 
toward the end of the month. The date 
of issuance of the permits has been 
moved back a bit each month recently 
and the belief is that eventually the 
permits will not be issued until after 
the end of the month, so that packers 
may have a better idea of their produc- 
tion and hides will probably move then 
very quickly after the permits have 
been received. 

The market continues strong at ceil- 
ing prices, as listed, for all hides, calf 
and kipskins, taking in all markets in- 
cluding small packer and country stock. 
A number of permits for native and 
branded steers were not entirely filled 
last month, according to the trade, 
although most permits for light native 
cows and branded cows are said to have 
been well filled. At least one special 
permit for steers has already been 
issued but is understood to be still un- 
filled. 

The federal inspected slaughter of 
eattle during Oct. set a new all-time 
record for any month, with 1,279,771 
head reported, as against 1,158,758 for 
Sept., and 1,118,675 for Oct. 1941. While 
this is very fortunate, in view of the 
present demand for hides, the demand 
still is far in excess of the supply, with 
no prospect of the market easing under 
the ceiling prices during the winter. 
Calf slaughter for Oct. at 578,332 head 
was the largest for Oct. since 1940; 
513,052 head were reported during Sept., 
and 535,897 during Oct. 1941. 


OUTSIDE SMALL PACKER.—The 
outside small packer market was sold 
up closely during the past two weeks 
to the end of Oct., and there will be no 
further trading until next buying per- 
mits are available. Hides selling on a 
flat basis moved at the ceiling price of 
15c flat, trimmed, for native steers and 
cows and 14c for brands; 11%c for 
native bulls and 10%c for brands. A 
good many small packer productions 
were graded at the time of take-up, 
however, and moved on a selected basis 
at packer prices. 


PACIFIC COAST.—The Coast mar- 
ket was quiet, with no trading possible 
until new WPB permits are issued. 
Trading previous week cleared the mar- 
ket to the end of Oct., at maximum 
price of 13%c, flat, for steers and cows, 
and 10c for bulls, f.o.b. shipping points. 


FOREIGN WET SALTED HIDES.— 
A moderate volume of business was re- 
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ported in the South American market 
this week but considerably under the 
previous week, when a total of about 
42,000 hides moved. Early this week, 
1,000 Wilson light steers sold at 110 
pesos, steady. Later, 5,000 Smithfield 
standard steers sold at 106 pesos; 5,000 
Smithfield reject heavy steers sold at 
100 pesos, both steady prices. A pack 
of 2,500 Smithfield reject light steers 
also sold at unchanged price. 


COUNTRY HIDES.—There is no 
change apparent in the price situation 
in the country market. While tanner 
buyers naturally show preference for 
small packer stock, in view of the lack 
of any price differential, the demand 
for hides was far in excess of offerings 
last month and buyers finally cleaned 
up the country offerings at unchanged 
prices. So far as is known, the move- 
ment was confined to all-weights, which 
moved well at 15c flat, trimmed, and 
14c flat, untrimmed, f.o.b. shipping 
points. Other selections are nominal in 
the absence of recent offerings. Heavy 
steers and cows are quotable at 14c, flat, 
trimmed. Trimmed buff weights and 
also trimmed extremes are readily sal- 
able at 15c, flat, without recent offer- 
ings. Bulls are quotable 10@10‘c, flat, 
trimmed, for natives, with branded bulls 
at a cent less. Glues are quoted around 
12c, flat, trimmed; all-weight branded 
hides at 13% @14c, flat, trimmed. 

CALFSKINS.—tThe activity previous 
week cleared all packer Oct. calfskin 
productions at the ceiling prices, 27¢ for 
heavies and 23%c for lights under 9% 
lbs. The market is in a waiting position 
until next buying permits are issued, 
and strong at quoted prices. 

Trading by collectors previous week 
also cleared the Chgo. city calfskin mar- 
ket at maximum prices; the 8/10 lb. 
calf moved at 20'%c, and 10/15 lb. at 
23c, with outside cities going at the 
same figures; country calfskins are 
quotable at 16c for 10 lb. and down and 
18¢ for 10/15 lb., f.o.b. shipping points. 
City light calf and deacons are salable 
at $1.43, selected. 


KIPSKINS.—Packers also cleared 
their Oct. kipskin production during the 
activity of previous week; ceiling prices 
were paid, although production is sea- 
sonably larger now, with 15-30 lb. 
natives going at 20c, and brands at 
17%e. 

The city kipskin market was also 
cleaned up last week, at 18c for 15-30 
lb. natives and 17c for brands, the ceil- 
ing prices; outside cities moved at the 
same levels. Straight countries are sal- 
able at 16c, flat, f.o.b. shipping points. 

There is a good inquiry reported this 
week for packer regular slunks at $1.10, 
flat, and hairless at 55c, flat, the maxi- 
mum prices; some trading is expected 
shortly, since these are not being al- 
located. 

HORSEHIDES.—tThere is a keen de- 
mand for whatever is available in the 


way of horsehides but accumulation jg 
rather light and fronts are al] being 
held under the recent WPB order fo, 
production of military leather. Tradj 
is done on an individual ceiling basis 
usually at $7.50@7.75, selected, fob 
nearby sections for city renderers 
manes and tails on; trimmed renderers 
are moving at $7.10@7.25, del’d Chgo, 
and mixed city and country lots $6.50@ 
6.60, Chgo. 

SHEEPSKINS.—Dry pelts are jp 
light supply and firm at 27% @2%e, 
Chgo., for full wools. Packers report 
their production of shearlings is ryp. 
ning presently around twice the normal 
production for this season, but demand 
is active for military purposes and al] 
offerings are taken promptly at ¢ejj- 
ing prices, No. 1’s, $2.15, No, 2’s $1.90, 
No. 3’s $1.00, and No. 4’s 40c; four cars 
were reported moving this week at these 
prices. For the third successive month, 
the federal inspected slaughter of sheep 
and lambs has set a new all-time record: 
Oct. slaughter was 2,343,807 head, as 
compared with 2,222,704 for Sept., and 
1,682,200 for Oct. 1941. A steady trade 
continues in pickled skins at individual 
ceiling prices according to grades; mar. 
ket usually quoted in a general way 
around $7.50 per doz. packer production, 
although some producers indicate their 
average price is lower. Last reported 
trading in Oct. packer wool pelts was at 
$2.80@2.85 per cwt. liveweight basis for 
Colorados and natives, and $3.00@3.05 
per cwt. for westerns. No details have 
been confirmed regarding recent sales 
of Nov. pelts credited to two Iowa 
packers, but $3.20@3.25 per ewt. live- 
weight basis, and possibly $3.30, is cred- 
ited as having been paid, with possibly 
25c discount for Colorados and the usual 
discount for burry pelts. 


New York 


PACKER HIDES.—The New York 
market is closely sold to the end of Oct., 
following the activity of last week, with 
ceiling prices paid on all hides. 

CALFSKINS.—There was a keen de- 
mand for calfskins in the eastern mar- 
ket and both collectors and packers 
cleared their Oct. accumulation at max- 
imum prices, leaving the market closely 
sold up. Collectors sold 3-4’s at $1.15, 
4-5’s at $1.30, 5-7’s $1.65, 7-9’s $2.60, 
9-12’s $3.55, 12/17 kips $3.95, and 17 bb. 
up $4.35. Packers sold 3-4’s at $1.2, 
4-5’s $1.40, 5-7’s $1.80, 7-9’s $2.20, 9-12’s 
$3.80, 12/17 kips $4.20, and 17 lb. up 
$4.60. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended November 7, 1942, were 4; 
503,000 Ibs.; previous week, 4,645,000 
Ibs.; same week last year, 5,788,000 Ibs.; 
Jan. 1 to date, 236,304,000 lbs.; last 
year, 219,451,000 lbs. 

Shipments of hides from Chicago for 
week ended November 7, 1942, were 4, 
012,000 lbs.; previous week, 5,274,000 
lbs.; same week last year 5,078,000 Ibs.; 
Jan. 1 to date, 251,455,000 Ibs.; last 
year, 247,879,000 lbs. 
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AMA PURCHASES 
AND 


ANNOUNCEMENTS 











In elaboration of a statement on in- 
ternal changes in the organization of 
the Agricultural Marketing Adminis- 
tration (see THE NATIONAL PROVISIONER 
of November 7, page 35), the AMA an- 
nounced this week that certain func- 
tions formerly handled by its purchase 
branch with respect to meats and ani- 
mal fats have been taken over by the 
livestock branch. The livestock branch 
has established a meat purchase divi- 
sion and Murray T. Morgan has been 
designated chief. To facilitate purchase 
operations a section of the meat pur- 
chase division has been established at 
Room 1517, 5 South Wabash ave., Chi- 
cago. The Chicago office will issue all 
purchase announcements, receive offers 
and negotiate contracts for purchase or 
sale of meats and animal fats and will 
handle all correspondence relating to 
these activities. 


The following purchases were an- 
nounced by the FSCC covering the week 
ended Nov. 7th: 24,587,588 lbs. canned 
pork products; 5,565,000 lbs. frozen 
lamb; 125,000 lbs. frozen mutton; 60,- 
000 Ibs. India mess beef; 50,000 Ibs. 
frozen beef kidneys; 2,200,000 Ibs. 
Wiltshire sides; 641,400 lbs. cured pork; 
765,000 Ibs. frozen loins; 14,098,732 Ibs. 
lard; 838,000 lbs. edible tallow; 62,220 
bundles, 100-yds. each, of hog casings. 


REDUCER.—Housewives, meat re- 
tailers, and home economists all are 
clamoring for copies of the Institute’s 
recent booklet, “Reducing the Modern 
Way.” More than 100,000 were dis- 
tributed during the first few days after 
appearance of first ad. It’s the first 
reducing book ever to carry the seal of 
acceptance of the council on foods and 
nutrition of the American Medical As- 
sociation. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


A fair amount of trading in small 
lots was uncovered, but the total volume 
traded was small. The market held a 
firm tone at all times and there was no 
indication of any weakness. Hog prices 
at Chicago were a little higher. Esti- 
mates were for more liberal marketings 
next week. 

Cottonseed Oil 

Valley crude 12%c; Southeast, 12% @ 
12%c; Texas, 125c. 

Quotations on New York bleachable 
cottonseed oil, Friday close, were Dec. 


13.95; Jan. 13.95; Mar. 13.95; May 
13.95; no sales. 


SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during October, 1942, by sta- 
tions: 

Cattle Calves Hogs 
Chicago" ....154,637 16,571 464,765 350,177 
DORE cccce 23,062 2,635 87,019 50,128 
Kansas City.109,024 29,330 187,797 132,549 
New York 


Sheep 


area? 
Omaha 


231,868 
174,805 
St. Louis*. 335,710 
Sioux City. < 70,929 
So. St. Paul*. 86, 751 8,F 255,864 


All other 
-658,365 360,505 


263, 923 


14, 387 
stations .. 

Total 
October .1,279,771 578,332 4,218,048 

Total Sept.1,158,758 513,052 3,842,564 


5-yr. av. ict. 
964,410 503,782 


1,002,655 


2,459,291 
2,343,807 
(0 

1937- 4) ° 3,641,415 1,633,637 
4Includes Elburn, Ill. *Includes New York City, 
Newark, and Jersey City. *Includes St. Louis Na- 
tional Stockyards and E. St. Louis, Ill., and St. 


Louis, Mo. ‘Includes So. St. Paul, St. Paul, and 
Newport. 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Administra- 
tion, at seven southern packing plants 
located at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville, Fla.; week ended 
November 7: 


Cattle Calves Hogs 


Week ended Nov. 7........3,515 1,061 13,801 
ROGE WEEE ceccccccccsescs ee 1,315 12,485 
EGGS PORE cccccccvecscvvces 3,115 854 11,430 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Nov. 13, 1942: 


PACKER HIDES 


Week ended Prev. Cor. week, 
Nov. 13 week 1941 
Hvy. nat. strs @15% @15% 
Hvy. Tex. strs @li% 
Hvy. butt brnd'd 
strs. . @14% @14% @14% 
Hvy. Col strs. @i4 @il4 @l4 
Ex-light Tex 
strs eee @15 @15 @i5 
Brnd'd cows .. a@ali\% @l4% @l4% 
Hvy. nat. cows. @15% @15% @l15% 
Lt . cows @15% @15% @15% 
Nat. bulls .... @i2 @i2 @i2 
Brnd'd bulls .. @il @ii @ll 
Calfskins ....23%%@27 23% @27 23% @27 
Kips, nat. ° @20 @20 @20 
Kips, brnd’d . @17% @1ili% @1ji% 
Slunks, reg. . @1.10 @1.10 @1.10 
Slunks, bris... @55 @55 @55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts @i5 @15 @15% 
Branded ..... @i4 @ia @l4% 
Nat. bulls ... @11% @l11% @l2 
Brnd’d bulls.. @10% @10% @il 
Calfskins ....20%@23 20% @23 20% @ 23 
Kir @18 @18 @i8 
Slunks, reg @1.10 @1.10 @1.10 
Slunks, hris... a5s @55 @55 
All packer hides and all calf and kipskins quoted 
on trimmed, selected basis: small packer hides 
quoted flat, all slunks quoted flat 


COUNTRY HIDES 


Hivy. steers .. @i4 @il4 


@15% 
@li% @li% 


trimmed; 


12% @13 
Hvy. cows . ala @ia4 @13 
DEED epeaswes @l5 144%@14% 
Extremes ... @i5 5 @i5 
Bulls @10% 10 @10% 8%@ 9 
Calfskins ....16 @18 16 @18 16 @i18 
Kipskins @i6 @i6 @i6 
Horsehides ...6.50@7.75 6.50@7.75 5.75@6.80 
All country hides and skins quoted on flat basis. 
SHEEPSKINS 


Pkr. shearlgs @2.15 @2.15 1.80@1.85 
Dry pelts : @28 27 @28 24 @25 


EASTERN FERTILIZER MARKETS 
New York, November 11, 1942 


Fertilizer buyers are showing more 
interest in all materials due to the fact 
that the OPA is considering allowing 
them to increase the price of fertilizer 
by about 8 per cent. The feed trade is 
showing an active interest in cracklings 
and feeding tankage and blood, but 
offerings are very limited. Sales of 
cracklings are reported from time to 
time at ceiling levels. However, sales of 
all items are very limited. 








The real value of a stockinette 


LIESIN THE YARN! 





A stockinette is only as good as the yarn from which it is made ... 
that is why CAHN STOCKINETTES employ only the whiter, brighter, 
‘leaner yarns with the longer staple! You get extra stretch, 
extra strength and extra quality when you use CAHN Stockinettes. 


0 to hak. 


CHICAGO, 


THE ADLER COMPANY, CINCINNATI 


(] = W. ADAMS ST., 


selling Agent: 


ILLINOIS 
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Wholesale Brokers of 


NATURAL CASINGS 


Offers Wanted : 


SAMI S. SVENDSEN 


CHICAGO, @.S. 


= 





LIVESTOCK MARKETS 2/004 coi 





Slaughter Volume Is 
Heavy for October 


ROCESSING of meat animals in 

federally inspected plants held at 
high levels again during October, be- 
cause of heavy slaughter of cattle, 
calves and sheep and lambs. However, 
total tonnage of meats processed was 
somewhat under trade expectations be- 
cause of comparatively light hog kill. 
Hog slaughter ranked only a little 
larger than in October last year, and 
far below the 5 million plus that gov- 
ernment officials had estimated would 
be processed during the month. 

With the release of the slaughter fig- 
ures, members of the packing industry 
warned that production bottlenecks are 
now almost a certainty. The compara- 
tively small October hog kill, followed 
by continued small slaughterings so far 
this month, means more for later in the 
winter. It had been estimated that 
packers would be working at, or near, 
capacity around the first of the year, 
even if hog slaughter in October and 
November totaled over 11 million head. 
The deficit in last month’s kill leaves 
more hogs for the peak season and in- 
creases the chances that marketings 
may exceed plant capacity at times. 


Hog Kill Is Heavier 


Hog slaughter in October totaled 
4,218,048 head, a gain of only about 8 
per cent compared with last month and 
a little better than 1 per cent increase 
compared with a year earlier. Slaugh- 
ter in October, 1940, was heavier than 
during the month just past. In the first 
ten months of this year, 42,096,332 hogs 
were killed, compared with 36,192,250 
head in the same period last year. 

Processing of sheep and lambs con- 
tinued at an exceptionally heavy rate 
and another new all-time high mark 


was made. Kill in September went over 
the 2 million mark for the first time on 
record, but slaughter in October was 
heavier still. Slaughter at 2,343,807 
head compares with 2,222,704 head in 
September, the previous high mark, 
and with 1,682,200 head a year earlier. 
The previous October high kill, estab- 
lished in 1931, was over 500,000 head 
smaller than the new record. Slaugh- 
ter for the ten months of this year, at 
17,324,046 head, compares with 15,129,- 
657 head a year earlier. 

A new high October cattle slaughter 
was made when 1,279,771 head were 
processed. This compares with 1,158,- 
758 head a month earlier and 1,118,675 
head a year ago. The year-to-date total 
of 10,346,927 head compares with 9,- 
000,625 head in the same period last 
year. Calf slaughter at 578,332 head 
was heaviest for the month since 1934 
and compares with 535,897 head killed 
a year earlier. Slaughter of calves is 
running heavier than last year, but the 
total is far below previous records. Far- 
mers have been urged to feed more 
calves in order that beef production 
may may be increased. 


The following table shows October 
livestock slaughter compared, and 10 
month totals for this. year compared 
with the last five years. 


OCTOBER SLAUGHTER 
Cattle Hogs 

BN ooc00cceesce ee 4,218,048 
1041 ..........+- 1,118,675 4,157,472 
a a 968,135 4,482,818 
1939 893,070 3,545,147 
1938 ............ 883.786 3.310,720 

TEN MONTHS’ TOTALS 
5,836,613 


Sheep 
2,343,807 
1,682,200 
1,734,137 
1,584,615 
1,637,656 


January 
February 
March ... 
April 

May .. 
June 

July 
August . 
September 
October 


1,158,758 

1,279,771 
10,346,927 

9,000,62 


42,096,332 17,324,046 
36,192,250 15,129,657 
38,915,660 14,468,471 
31,694,605 14,383,531 
27,927,042 15,259,748 





October Feeder Cattle 
Movement Sets Record 








The most important development ip 
the cattle feeding situation during 
October was the record movement of 
stocker and feeder cattle into the Corp 
Belt states, the U. S. Department of 
Agriculture reported. This movement 
reflected the large supplies of feed 
grains, other concentrates and rough- 
age available and the steady advance in 
fat cattle prices to new peak levels for 
the year. 


Shipments of stocker and feeder cat- 
tle into the 11 Corn Belt states in Oecto- 
ber was nearly 20 per cent larger than 
last year and probably exceeded the 
previous record for the month in Octo- 
ber, 1940. The number inspected at 
public stockyards was about 19 per cent 
larger than a year earlier and the larg- 
est for the month since 1930. For the 
four months July through October, in- 
spections this year exceeded last year 
by about 200,000 head, or 20 per cent, 
and except for 1940 were the largest 
for the period in 14 years. Records of 
direct shipments into seven of these 
states show an increase of about 7 per 
cent over October last year, but a de- 
crease compared to 1939 or 1940. For 
the four months July through October, 
these direct shipments were larger than 
last year but substantially smaller than 
in 1939 or 1940. 

Reports from the Western states con- 
tinue to indicate a decrease in cattle 
feeding. The delay in the beet harvest 
in most of these states has tended to 
retard the movement of cattle into 
many of the principal feeding areas 
and it will be some weeks before the 
situation can be known with much cer- 
tainty. In California, however, present 
indications are that cattle feeding will 
be on about as large a scale as last 





“SPEED” 


FORT WAYNE, IND. 


DAYTON, OHIO 
LAFAYETTE, IND. 


CINCINNATI, OHIO §=NASHVILLE, TENN. 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT-MURRAY 
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INDUSTRY’S MOST 
URGENT DEMAND 








DETROIT, MICH. 
LOUISVILLE, KY. 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 








SIOUX CITY, IOWA 
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ee Fe ee 


FRANK R. JACKLE 


Broker 
Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. 





New York City 
pelt 


————— 
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year, it was revealed in the report. 

There has been a heavy movement of 
cattle this fall to wheat pastures in 
Kansas and Texas. Some of these cat- 
tle will be marketed directly from these 
pastures if the weather continues 
favorable and others will be finished on 
grain sorghum and other feeds in 
abundant supply. 

Although the number of cattle avail- 
able for feeding in the Corn Belt states 
and other areas is relatively large, 
there is still great uncertainty as to the 
number that will be fed for market this 
winter and as to the kind of feeding 
operations that will be carried on. 


Los Angeles Stock Yards 
Marks 20th Anniversary 


The Los Angeles Union Stock Yards 
marked its twentieth anniversary of 
service to stockmen of the West on No- 
vember 1. The feature of the birthday 
celebration was a banquet at which 
Charles Lumpp, vice president and gen- 
eral manager, and other officials were 
present. Paul F. Hill was master of 
ceremonies. 

The Los Angeles stock yards has 
made tremendous strides since its open- 
ing year. In the first year of operation, 
229,994 cattle, 97,693 calves, 424,617 
hogs and 540,283 sheep were processed 
in the Los Angeles area. Slaughter in 
the area was sharply greater in 1941 
with 601,801 cattle killed, 153,960 calves, 
1,253,775 hogs and 1,149,554 sheep. 
The demand for meats has grown rap- 
idly because of sharp gains in popula- 
tion. 

During the 20 years of operation, ap- 
proximately 5.6 million cattle, 1.6 mil- 
lion calves, 2.8 million hogs and 2.3 mil- 
lion sheep and lambs have been bought 
and sold on the market. 


Seasonal Livestock Ceiling 
Changes Are Not Needed 


According to an announcement by the 
Office of Price Administration, no live- 
stock price control measures are con- 
templated which would induce farmers, 
directly or indirectly, to change their 
normal time of marketing live animals. 
_The necessity of maintaining normal 
livestock marketings in off seasons, 
when production costs are higher than 
in other parts of the year, are clearly 
recognized by OPA. 

OPA’s assurance on this score is sig- 
nificantly pointed toward hog producers, 
who now are busy with breeding for 
early Spring litters. Any appreciable 
delay in spring pig farrowing, it was 
explained, would increase the possibility 
of overtaxing slaughtering and storage 
facilities during the fall of 1943. 

Farmers are urged to plan their live- 
stock output with the anticipation that 
they will be able to sell at highest prices 
in those seasons of the year when pro- 
duction costs are highest. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, November 5, 1942, as re- 
ported by U. S. Dept. of Agriculture, Agricultural Marketing Administration: 


Hogs (soft & oily not quoted): CHICAGO NAT.STK. YDS. OMAHA KANS. CITY 8ST. PAUL 


BARROWS AND GILTS: 
Good and Choice: 
120-140 b ...-$12.75@13.25 $13. 
. 13.00@13.65 
13.40@ 13.85 
13.70@13.90 
13.80@13.95 13. 
.. 13.85@14.00 13. 
- 18.85@14.00 13. 
13.85@ 14.00 13. 
- s cececscoscee 18,.90@14.00 13. 
330-360 b> 13.90@ 14.00 13. 
Medium: 
160-220 b 13.00@13.75 13 
SOWS: 
Good and Choice: 


270-300 . 13.95@14.00 13. 
300-330 " 13.95@14.00 13. 
330-360 > 13.90@13.95 13. 
360-400 . 13.90@13.95 13. 


Good: 
400-450 13.85@13.90 
450-550 13.80@13.85 
Medium: 
250-550 13.50@13.75 
Slaughter Cattle, Vealers and Calves: 
STEERS, Choice: 

700- 900 Ibs. 5.50@ 16.50 

900-1106 Ibs. . 16.25@17.40 
1100-1300 Ibs. 50@17.40 
1300-1500 Ibs. .50@ 17.40 

STEERS, Good: 

700- 900 Ibs. 

900-1100 Ibs. .25€@ 16.27 
1100-1300 Ibs. 4.25@ 16.50 
1300-1500 Ibs. .25@ 16.50 

STEERS, Medium: 

700-1100 Ibs. .25@ 14.25 11. 

1100-1300 Ibs. ° -25@ 14.25 12. 
STEERS, Common: 

700-1100 Ibs. .50@11.25 10. 
HEIFERS, Choice: 

600- 800 Ibs. 00@ 16.00 14. 

800-1000 Ibs. 15.25@ 16.25 14. 
HEIFERS, Good: 

600- 800 Ibs. 14.00@15.25 13 

800-1000 Ibs. 14.00@15.00 13. 
HEIFERS, Medium: 

500- 900 Ibs. 11.00@14.00 11. 


HEIFERS, Common: 


30@ 13.80 7 
$13.35@13.50 $13.40@13.50 
13.40@13.50 13.40@ 13.50 
. j 13.45@13.55 13.50 only 
80@ 14.00 3.35@13.! 13.50@13.55 50 only 
80@ 14.00 3.35@13.! 13.50@13.55 3.50 only 
75@13.90 .35@13. 13.50@ 13.55 3.50 only 
70@ 13.85 3.3% y 13.50@ 13.5% 3.50 only 
65@13.80 .35@13.40 13.50@1: 3.50 only 
60@ 13.75 3.35@13.40 13.50@13.5 3.50 only 


00@ 13.85 -65@ 13.35 13.35@ 13.52 3.25@ 13.50 


75@13.90 30@ 13.40 d 3. 3.50 only 
75@ 13.85 .80@13.40 13 3. 3.50 only 
70@ 13.85 .30@13.50 d 3. 3.50 only 
65@ 13.80 35@13.50 ‘ 3. 3.50 only 


3.60@13.75 13.35@ 13.50 13.30@ 13.40 3.50 only 
3.50@13.70 13.35@13.50 13.30@13.40 3.50 only 


3.25@13.70 12.85@13.35 13.25@ 13.35 3.25@13.50 


5.50@16.25 4.75@ 16.00 15.00@ 16.25 15.75@ 16.75 
5.75@16.50 5.00@16.50 5.5 


5.50@16.75 16.00@17,00 
-25@16.75 5.50@16.50 16.00@17.00 
-0@ 16.75 15.50@16.50 16.00@17.00 


> 


13.75@ 15.00 13.75@15.00 14.50@ 16.00 
13.75@ 15.25 14.00@ 15.50 14.50@ 16.00 
14.00@15.50 14.00@15.50 14.50@ 16.00 
14.254 15.50 14.00@15.50 14.50@ 16.00 


T5@ 14.25 11.754 14.00 12.25@ 14.00 12.00@ 14.50 
00@ 14.25 12.00@14.25 12.504 14.00 12.00@ 14.50 


75@ 12. 10.00@12.00 10.50@12.5 -10@12.00 


T5@ 15.7! 14.25@ 15.35 15.00@ 16.00 14.75@ 16.00 
50@ 15.7! 14.25@15.! 15.00@ 16.00 14.75@ 16.00 


00@ 14.75 2.50@ 14.22 13.00@ 15.00 $ @14.75 
00@14.75 2.50@ 14.2: 13.004 15.00 2.25@ 14.75 


00@13.00 10.00@12.50 10.50@13. 10.25@ 12.00 


500- 900 Ibs. 8.50@11.00 9.50@11.00 8.75@ 10.00 9.25@10.! 9.004 10.25 


COWS, All Weights: 
Good 12.00@13.25 
9.75@12. 
Cutter and common 
Canner 


BULLS (Yigs. excl.), All Weights: 


-. 12.00@13. 
Sausage, good ......... 12.00@12.7% 11. 
Sausage, medium 11.00@12. 10. 
Sausage, cutter & com.. 9.75@11.00 8. 


VEALERS, All Weights: 


Good and choice 13.50@15.5 14. 
Common and medium... 10.50@13.5 12. 
Cull 8.50@10.! 7. 


CALVES, 500 Ibs. down: 


-25@12.25 11.25@ 12. 10,50@ 12.00 
9.75@ 11.2 9.00@ 10.50 
7.50@ 9. 7.50@ 9.00 
5.75@ 7. 6.25@ 7.50 


10.75@11.25 
00@ 12.2 . 11.25@ 11. 10.75@11.25 
00@11.00 . 25 10.00@11.2 10.00@10.75 
75@ 10.00 8.00@ 10.00 8.25@10. 8.75@ 10.00 


75@16. 13.00@ 14.50 2.% a 12.504 15.00 
50@14.75 9.00@ 13.00 , 2. 9.50@12.50 
50@ 12.50 7.50@ 9.00 2 ; 6.50@ 9.50 


Good and choice 11.50@13.! 11.00@13.00 11.00@13.50 = 10.50@13.00 


Common and medium.... 9.00@11.50 8. 
7.50@ 9.00 . 


Slaughter Lambs and Sheep:* 
LAMBS: 


Good and choice* 14.50@15.00 14.00@ 14.50 14.25@14. 


Medium and good* 13.25@14.40 = 12. 
Common 10.75@ 13.00 9. 
YLG. WETHERS: 
Good and choice* 12.25@13.35 11. 
Medium and good* 11.00@12.25 10. 
EWES: 
Good and choice* 5.50@ 6.25 5. 
Common and medium.... 4.25@ 5.50 3. 
4Quotations on wooled stock based on animals of 


50@11.00 8.50@11.00 8.50@ 10.50 
00@ 8.50 7.00@ 8.50 7.00@ 8.50 


35 14.25@14.50 5O@ 14.65 
50@ 13.75 13.25@14.00 13.00@14.00  12.50@14.25 
00@12.25 10.50@13.00 10.50@12.75 10.00@ 12.25 


75@12.85 12.00@12.50 11.75@12.75 11.50@12.50 
50@ 11.75 11.00@12.00 10.50@11.50 10.50@11.50 


00@ 6.00 5.00@ 5.40 5.85@ 5.75 5.25@ 6.25 
50@ 4.75 3.75@ 5.00 4.50@ 5.50 3.75@ 5.25 
current seasonal market weights and wool growth. 


*Quotations on slaughter lambs and yearlings of good and choice, and of medium and good grades, and 
on ewes of good and choice grades, as combined, represent lots averaging within the top half of the good 
and the top half of the medium grades, respectively. 





PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended Novem- 
ber 7: 

Cattle Calves Hogs Sheep 

Los Angeles....... 6,322 1,165 3,043 1,293 

San Francisco 700 10 2,035 3 

Portland .........2,2%5 400 3,290 1 


.250 
.775 


1942 


CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were as follows: 18,913 
cattle, 2,258 calves, 37,325 hogs and 
12,363 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, November 7, 
1942, as reported to The National Provisioner: 


CHICAGO 


Armour and Company, 3,620; Swift & Company, 
1,698; Wilson & Co., 6,306; Western Packing Co., 
Inc., 2,281: Agar Packing Co., 6,327; Shippers, 
7,451: Others, 38,980. 

Total: 20,416 cattle; 3,355 calves; 66,663 hogs; 
19,222 sheep. 


KANSAS CITY 
Cattle Calves 
3.343 

2,377 


Hogs Sheep 


Armour and Company. 8,243 
Cudahy I’kg. Co 
Swift & Company.. 
Wilson & Co 
Meyer Sabie 
Others 


Peer eeeenee 


Cattle and 
Calves 
Armour and Company... 4,215 ) 
Cudahy Pkg. Co 

Swift & y ed 
Wilson & Co 


Eagle Pkg. Co., 15; Greater 
Omaha Pkg., 78; Geo. Hoffman, 88: Kroger Pkg., 
914: Omaha Pkg., 273; John Roth, 240: So. Omaha 
oe fas’ 556; Superb Pkg. Co., 462; Lincoln Pkg. 
0., 
Total: 15,215 cattle and calves; 19,284 hogs and 
23,341 sheep 


Cattle and calves: 


EAST 8ST. LOUIS 
Cattle Calves 

Armour and Sas. 3,185 
Swift & Company.. , 
Hunter Pkg. Co 
Heil Pkg. 
nd Pkg. C 
Laclede Pkg. Co 
Sieloff Pkg. Co 
Others 
Shippers 


Hogs 
5,605 

11,362 

12, = 


4, O28 
3,261 
632 
378 
10,283 
50,186 


Sheep 
7,486 
4,831 

801 


“312 
2,977 
8,190 


7,270 
19,660 13,339 
ST. JOSEPH 

Cattle Calves 


2,208 329 868,493 
2, 7 _ 303 7,422 
465 1,592 543 


1,097 17,507 11,582 


Not including 154 cattle, 4,127 hogs and 8,328 
sheep bought direct. . 


Hogs Sheep 
8,018 
3,021 


Swift & Company.... 
Armour and Company. 
Others 


SIOUX CITY 
Cattle Calves Hogs 
Cudahy Pkg. Co 2,464 106 sees 
Armour and Company. 2, oy 28 864 
Swift & Company.... 71 70 
Others .... 2 
4, 536 


13,823 


Sheep 
4,365 
9,547 
6,277 


6,284 
13,100 307 26,473 
OKLAHOMA CITY 

Cattle Calves 


Hogs Sheep 
Armour and. Sumpeay. 3,059 1,314 
2,865 


2,676 759 
1,479 2,631 729 
2 740 cows 
6,047 1,488 

2 calves and 1,538 


Wilson & © 


Not including 698 cattle, 
sheep bought direct, 


WICHITA 
Cattle Calves Hogs 
5,589 
50 
395 
110 
2 676 6,417 1,729 
Not including 3 cattle and 698 hogs bought direct. 


li Sheep 
udahy Pkg. Co 
Dunn & Ostertag — 
Fred W. =: 

Sunflower Pk 

Excel Pkg 

GEE cccccese ecccce 4,534 


FORT WORTH 
Cattle Calves 
Armour and Company. 3,607 2,833 
Swift & Company.. 3/395 3,384 1,442 
Blue Bonnett Pkg. Co. 104 148 
City Pkg. Co sees 742 cove 
H. Rosenthal 3 21 4 


Hogs 
1,671 


Sheep 
15,818 
17,901 


6,324 4,024 38,723 
ST. PAUL 
Cattle Calves 
3,291 3,194 
1,338 
ms 6 (S... 
a Ger ae 
Apes ae 
26,506 19,392 


Hogs 
21,945 


Sheep 
Armour and ye 10,674 
Cudahy Pkg. C 3,933 
Dakota Pkg. Co 
Co 


4,635 
1,817 


11,215 


Swift & Cempany.. ae 
Others 6. 


48,451 33,999 


DENVER 
Cattle Calves 
Armour and Someony. 1,385 
Swift & Company.. 93. 
Cudahy Pkg. 
Others 


Hogs Sheep 
5,643 
5,907 
2,385 

820 


14,755 


1,539 


Total 8,114 


CINCINNATI 

Cattle Calves 
S. W. Gall’s —.. 
E. Kahn's Sons Co.. 
Lohrey Packing Co. = 262 
H. H. Meyer Pkg. Co. ee 4,605 eege 
J. Schlachter M4 exes 34 
J. & F. Schroth P. Co. ease 2,897 eees 
J. F. Stegner Co ones 
Others 


Hogs 


ono 
4,252 


“217 
2,128 
Total 1,376 4,165 
Not including 849 cattle, 118 calves, 2,302 hogs 
and 76 sheep bought direct. 


TOTAL PACKERS’ PURCHASES 


Week 
ended 
Nov. 7 
140,264 


694 


Cor. 
week, 
1941 
202.087 
350,926 
145,602 


Prev. 
week 
173, 865 
2n9 97 


224 wa 


Cattle 
Hogs 
Sheep 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Administration.) 
Des Moines, Ia., November 12.—At 
the 19 concentration yards and 11 pack- 
ing plants in Iowa and Minnesota, hog 
trade showed a general 45c decline com- 
pared with close last week. 


Hogs, good to choice: 
BOD-209 BO. cc ccccvccssescsccccccces $12.40@13.35 
180-200 Ib. 13.15@13.50 
330-360 Ib. 

Sows: 
300-360 Ib. 
30 100 Tb. 
400-550 Ib. 


Receipts of hogs at Corn Belt mar- 
kets for the week ended November 12: 


This Last 
week week 
Friday, Nov. 6 37,600 
Saturday, Nov. 24,800 
Monday, Nov. 9... 30,300 
Tuesday, } q 31,900 
Wednesday, Nov. 11 35,9 
Thursday, Nov. 12 


ST. LOUIS HOGS IN OCT. 


Receipts, weights and range of top 
prices for hogs at St. Louis National 
Stock Yards, fll., for October, 1942, 
with comparisons, reported by H. L. 
Sparks & Co., were: 


Oct. 
1942 


Oct. 
1941 


Total receipts 228,449 
Average weight, 225 


Top prices: 


Highest $ 11.25 


10.10 


Average cost 10.49 


OCT. BUFFALO LIVESTOCK 


October receipts, 
slaughter at Buffalo, 
Cattle 


shipments and 


ee 
Calves 
13,251 
8,522 
4,724 


Hogs Sheep 
18,492 91,374 
12,350 73,626 
6,086 17,405 


Receipts 
Shipments .........- 12, 1355 
Local slaughter 2 


Invest in Victory! Buy United States 
War Bonds and Stamps every pay day! 


CHICAGO LIVESTOCK 


Statistics of livestock at 


the Chicago Union 


Stock Yards for current and comparative periods, 


TRECEIPTS 


Cattle Calves 


663 


Thurs., Nov. Boesd Tn 
*Week’s total.......38,645 
Prev. p 
Year 

Two years ago 


and 25,487 sheep direct to packers. 


SHIPMENTS 
Cattle 
157 

17 

477 

346 


337 
200 


Mon., 
Tues., 

Wed., 
Thurs., 


Week’s total 

Prev. week 

Year Q£0 ....ccccces 
Two years ago 


Nov, 9 


Nov. 12..... 


1,360 
1,319 
956 


10. 0773 504 


Hogs 
20.498 


847 
22,192 
21,196 
23,036 
23,000 
89.424 


87.611 
78,134 


4, 695 118,501 
*Including 1,455 cattle, 333 calves, 


Calves Hogs 


1,397 

423 
1,518 
1,841 
1,053 
3,500 


7,912 
5.631 
3,639 
5,159 


29,133 hogs 


+NOVEMBER AND YEAR RECEIPTS 


—November—- — 

1942 1941 
89,567 

11,938 

169,233 

Sheep 62,812 
+All receipts include directs. 


Cattle 


Year 
1942 
1,900,749 1 
215,588 
4,330,467 
2,197,585 1 


1941 


,761,719 


211,357 


3,788,170 
,886,427 


WEEKLY AVERAGE PRICE OF LIVESTOCK 


Cattle 


Week ended Nov. 7 
Previous week 


Hogs 


No. 
Rec'd 
*Week ended Nov. 7..115,600 
Previous week 1 
1 


235 


Av. 1937-1941 101, 1,700 237 


Sheep 


$5.45 
5.75 


*Receipts and average weight for weit ending 


Nov. 7, 1942, estimated. 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, Nov. 


Week ended 
Nov. 12 


Packers’ purchases 
Shippers’ purchases 


Prev. 
week 
53,018 

7,08 


60,088 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 


week ended November 7: 
At 20 markets: Cattle 

Week ended Nov. 

Previous week 

1941 

1940 

1939 


At 11 markets: 


Week ended Nov. 
Previous week .. 


At 7 markets: 


Week ended Nov. 
Previous week . 


Hogs 


301,000 


190,000 
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| Seliges 


SSaleted 
an 
228 


SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended Nov. 7, 1942: 


CATTLE 
Week 
Prev. 
week 
Chicagot .. 22,162 
Kansas, City 5 


Indianapolis ‘= 
New York & Jersey City.. 
Oklahoma City* 

Cincinnati 


174,783 165,504 


111,228 106,822 


38,017 


8 29 
New York & Jersey City. 
Oklahoma City 
Cincinnati 
nver 
St. Paul 
Milwaukee 


481,751 
EB. St. Louis, IL, 


Chicagot 


17,451 11,832 
Kansas City 28,235 3 


Indianapolis . 
New York & Jersey City. 
Oklahoma City 

Cincinnati 


198.851 
tNot including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, No- 
vember 9, 1942, as reported by the Agri- 
cultural Marketing Administration: 
CATTLE: 

Steers 

Cows, medium to good... 


cutter and common 
canners .... 


m. 
to common 

CALVES: 

Vealers, good to choice 
HOGS: 

Hogs, good and choice 
LAMBS: 

Lambs, good to in isasiccvcnens $15.40@15.60 


Receipts of salable livestock at J ersey 


City market for week ended November 
7, 1942: 
Cattle Calves 
Salabie receipts ......1 
Total, with directa. ..7,842 16,782 
Previous week: 
Salable receipts....1,136 3,705 
Total, with directs.7,978 15,987 
Including hogs at 3lst street. 


Hogs* Sheep 
43 3,180 
21,101 53,702 


87 2,650 
27,755 57,018 


Watch the Classified Advertisements 
page for bargains in equipment. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U.S. Department of Agriculture, Agricultural Marketing Administration.) 
° WESTERN DRESSED MEATS 


STEERS, carcass Week 
Week 
Same 
Week 
Week 
Same 
Week ending November 
Week previous 

Same week year ago 


ending November 7, 
previous 

week year ago 
COWS, carcass ending November 
previous 

week year ago 
BULLS, carcass 


VEAL, carcass Week ending November 
Week previous 

Same week year ago 
Week 
Week 
Same 


LAMB, carcass ending November 
previous 

week year ago 
MUTTON, carcass Week ending November 
Week previous 

Same week year ago 
PORK CUTS, Ibs. Week ending November 7 
Week previous 

Same week year ago 
BEEF CUTS, Ibs. Week ending November 
Week previous 


Same week year ago 


BOSTON 
913 

963 

2,947 
2,439 
2,113 2,635 
1,336 2,601 
385 73 
259 74 
854 100 
1,426 
1,509 
510 
11,645 
11,650 
17,124 
4,470 
8,994 
1,422 
201,623 
139,358 
208,175 


NEW YORE 
5,041 
4,758 
7,293 
1,427 
1,370 
1,044 


PHILA. 
878 
1,371 
2,436 


2,117 


LOCAL SLAUGHTERS 


CATTLE, head Week ending November 7, 
Week previous 

Same week year ago 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


CALVES, head ending November 7, 
previous 

week year ago 
HOGS, head ending November 7, 
previous . 

week year ago 
SHEEP, head ending November 7, 
previous 


week year ago 


1942... csccccces 


10,738 2,500 
2,478 
2,050 
2,547 
2,599 
2,371 

17,081 

15,290 

17,545 
4,300 
8,891 
3,976 


Country dressed product at New York totaled 3,825 veal, no hogs and 153 lambs. Previous week 3,139 
veal, no hogs and 279 lambs in addition to that shown above. 





WEEKLY INSPECTED KILL 


Inspected slaughter of hogs at 27 
centers for the week ended November 6 
was lighter than a week earlier and 
also somewhat smaller than for the 
same period last year. It was one of 
the few times this year that hog kill ran 
smaller than for the corresponding time 
of 1941. Slaughter of cattle and calves 
dipped under the previous week, but 
were still above last year. Sheep and 
lamb slaughter was up 36 per cent com- 
pared with a year earlier. 


Cattle 
New York area’... 10,599 
Phila. & Balt.... 4,27. 
Ohio-Indiana 
group? 
Chicago*® 
St. Louts area‘.. 
Kansas City 
Southwest group*. 
Omaha 
Sioux City.. 
St. Paul-Wis. 
Qroup® ..cccces 
Interior lowa 
Minn.’..... 15,249 


Total ......+..191,712 
Total prev. week.295,149 93,928 759,802 427,074 
Total last year...1%1,051 88,424 789,703 278,326 


‘Includes New York City, Newark. and Jersey 
City. *Includes Cincinnati and Cleveland, Ohio, and 
Indianapolis, Ind. *Includes Elburn, Ill. ‘Includes 
St. Louis National Stockyards and East St. Louis, 
Ill., and St. Louis, Mo. "Includes So. St. Joseph, 
Wichita, Oklahoma City, and Ft. Worth. *Includes 
St. Paul, So. St. Paul and Newport. Minn.. and 
Madison and Milwankee, Wis ‘Includes Albert Lea 
and Austin, Minn., and Cedar Rapids, Des Moines, 
Ft. Dodge, Maxon City. Marshalltown, Ottamwa, 
Storm Lake, and Waterloo, Iowa. 

Dacking plants included in the above tabulation 
slaughtered during the calendar year 1941 approxi- 
mately 74% of the cattle, 71% of the valves, 73% 
of the hogs, and 80% of the sheep and lambs that 
were slaughtered under federal inspection. 


Calves 
16,525 


Hogs 
48,020 
28,361 


53,540 
124,868 
74,317 
39.051 
88,108 
41,625 
15,132 
121,769 
152,830 


737,621 


Sheep 


67,826 
4,489 


11,920 
21.373 
26,095 
57,508 
37.883 
24/181 
43,773 
52,041 

429,529 


6,911 
88,638 


1942 


CANADIAN LIVESTOCK 


GOOD STEERS 


PRICES 


Same 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
oose 
Saskatoon 
Regina 
Vancouver 


Sraraaweww, ¢ 
SSRaSSS3: 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 


Saskatoon 
Regina 
Vancouver 


Pooe@mwSie} 
SFASSSR 


BWaseMOo occcccccocsesss $ 
Montreal 

Winnipeg 

Calgary 

Edmonton 


Vancouver 14.35 


*Official Canadian bog grades are now on car- 
cass basis, quotations from Bl Grades; Grade A. 
$1.00 premium. 


GOOD LAMBS 


Toronto $11.86 $1 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 


FS 2apwmmoom— 
B szesekaness 





CLASSIFIED ADVERTISEMENTS 2322332 


Headline 70c extra. 70c per line for listings, 
CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Onpe 








Positions Wanted Men Wanted Wanted 


THOROUGHLY experienced and competent execu- s saat ‘Ly ow le 
tive, with full knowledge of sausage manufactur- Attractive Commission FAT BACK SKINS 
ing and luncheon specialties—costs—selling—pur- ON SALES of seasoning and sausage room sup- 


chasing—is desirous of a connection where a plies. Manufacturer has several southern. terri- FOR TANNING PURPOSES 
wealth of good sound and profitable varieties will | tories open for salesmen interested in profitable AT TOP PRICES 

be a consideration. A-1 references, available im- | side-line. Strictest confidence assured. Write . 5 
mediately. W-163, THE NATIONAL PROVI- | w-162, THE NATIONAL PROVISIONER, 300 E. G. JAMES CO. 
SIONER, 407 S. Dearborn St., Chicago, Ill. Madison Ave., New York, N. Y. on6 Ge. katalte Ot. Catcann, 











PLANT SUPERINTENDENT desires permanent COST ACCOUNTANT—draft exempt, wanted to 
os 7 hae Lene y of empess- work with general manager in complete check of rae 
pnce in a epartments, present employed. vacking plant operations and production. Must be H 
Good reason for desiring change. W-168, THE familiar with voutine and cont control from the Business Opportunities 
NATIONAL PROVISIONER, 407 8S. Dearborn St., power plant to the delivery truck. Direct inquiries 
Chicago, Il. to JOHN WENZEL COMPANY, Wheeling, W. Va 
cap aereae . . LOCKER plant, grocery, meat market and brick 
WANTED: Position as salesman in southern terri- WANTED: An experienced sausage maker for a building for sale at sacrifice. Operating at profit 
tory. Draft exempt man with twenty years’ sell- small plant with the capacity of 10,000 Ibs. per of little over $2,000.00 which owner with pleasant 
ing experience desires car route or branch house week. Draft exempt and willing to come to the personality and willingness to work could easily 
selling. W-169, THE NATIONAL PROVISIONER, south. Very good working conditions. Communi- run up to tidy margin, 200 lockers, all in use, 
407 S. Dearborn St., Chicago, Ill. eate direct to OLD COLONY PROVISION CO., Modern lockers, store — ay Fy old. 
507 E. Marshall St., Richmond, Va. No other meat market in town ‘or sale by own- 
a + Y = —_ _ ers operating hatcheries out of town who, under 
handle help and produce all products. pen e- nate " . resent bor conditions, cannot find or supe 
cember 1 for position. W-170, THE NATIONAL — oe ~~ a, Butchers help. tooes to right party if necessary. Central 
PROVISIONER, 407 8S. Dearborn St., Chicago, Ill. or hog ng anc cu ng, two ee! oners, one Illinois town, on Route 66, has 1,200 people, is 
all-around Beef Butcher, one Floorsman; colored : : ros 7 7 DICH 
prorat hs es Fhe gaat ; P - trading center. Write BURDELL MYRICK, Mor. 
pplicants considered—transportation furnished by “ q . : 
Equipment for Sale aggressive eastern packer. Apply W-171, THE ris, Illinois, for further details, appointment. 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
. Chicago, Ml. SMALL New York City plant . Office and store 
FOR SALE: Two No. 166 Enterprise meat chop- Large sales or stasnie  Gualae. Ample po 
pers; 100 H.P. 1200 R.P.M. motor; 4 internal grip WANTED: an experienced beef boner, beef and freezer. Suitable any type meat or food processing, 
clutch pulleys, Box 27, St. Joseph, Mo. pork trimmer, and a beef and pork butcher. W-160, dehydrating or as branch or sales outlet. Owner 
= : : THE NATIONAL PROVISIONER, 407 S. Dear- experienced in meat field will consider proposition 
FOR SALE: 250 Ib. Cincinnati silent cutter. Com- born St., Chicago, Il. embodying use of plant and services. W-172, 
plete with motor. Perfect condition. W-175, THE THE NATIONAL PROVISIONER, 300 Madison 
NATIONAL PROVISIONER, 407 S. Dearborn St., EXPERIENCED Sausage Maker to make high- Ave.. New York, N. Y. 
Chicago, Ill. grade sausage of various types for small mid-west 
plant. W-167, THE NATIONAL PROVISIONER, 
GOOD EQUIPMENT SUCH AS THIS IS SCARCE: 407 S. Dearborn St., Chicago, II. 
a bee 4 Lo Me ee eo 
No. 1 xpellers; x8 and 4x ar olls: . . . . , 

. Heart of Fort Greene Market. Fully equipped, 
ag Meat Mixers “Grinders. Silest Gutters; _ Equipment Wanted refrigeration and electricity furnished. Imme- 
and Horiz. Tankage Dryers; Refrigeration Equip- diate possession, exceptionally advantageous terms 
ment and Power Plant quipment; aluminum ket- This is the by mat emma bw — money Fy 

. ” P . wholesale meat business. Come and get it. W-173, 
Set SN Pe et Lae, Pe Equipment Wanted THE NATIONAL PROVISIONER, 900" Madi 
Send us your inquiries. WE BUY FROM ‘A SIN- | USED EQUIPMENT —all kinds — sausage room, | Ae.» New York, N. Y. 

GLE ITEM TO A COMPLETE PLANT. Consoli- slaughtering and rendering. Fair cash prices. 


dated Products Co., Inc., 14-19 Park Row, New CHAS. ABRAMS N. 2nd St. 
York City. 


68 
Walnut 6685 Philadelphia, Penna. Men Wanted 
Men Wanted 100 to 150 gallon steam jacket kettles and steam 


boiler, and 3 to 5 horse power meat grinder. Due to draft we have an opening for man in our 
W-174, THE NATIONAL PROVISIONER, 407 8. ” isi 2 

WANTED: Practical packinghouse man to repre- Dearborn St., Chicago, Ill. beef and prov ision department to do buying and 
sent manufacturer of packinghouse and related selling, Experience not necessary. Qualifications 
equipment. Permanent connection. Salary and —character and ability. E. G. James & Oo, 
expenses paid, Write giving full details and | WANTED TO BUY: Good used hog de-hairing ma- | | aaraagpcalian: ol y masta, 208 6. Ramee 
salary desired. W-176, THE NATIONAL PRO- chine. Small size. BOHMAN MEAT PRODUCTS, rokers, packinghouse products, 316 § ” “e 
VISIONER, 407 8. Dearborn St., Chicago, Il. INC., Richland Center, Wis. Chicago, Il. 


A D 7 LM A N N A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
Be A M Be oO | L E he S easily filed for reference to items of trade information or 


trade statistics by putting them in our 
Assure perfect shape and appearance 


plus minimum shrinkage, ease of clean- New Multiple Binder 
ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- Simple as filing letters in an 

i now available in Tinned Steel and ordinary file. Looks like a 

2 P : regular bound book. Cloth 
Nirosta (Stainless) Steel only, in a few Raaed ever aaa aan 
selected sizes. Ask for particulars today. stamped in id. Priced at 


gol 
$1.75, pected. Send us 


HAM BOILER CORPORATION mien ence 


Slip in place and they stay 
Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. there until you want them. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 


tendon, Auctrolion ond New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices THE NATIONAL PROVISIONER .{°7Sc"*2,. Chicago, iil. 


Repr 2 C. A. Pemberton & Co., Ltd., Toronto, Ont. 












































Cooler For Rent 

































































Liberty NEBRASKA HOGS - FATTENED ON CORN 
Priced daily on a ‘Guaranteed Yield’ basis 
Bell Brand Years of satisfactory service to the Packer 
Hams—Bacon-—Sausages—Lard—Scrapple Comespondence invited 


F. G. VOGT & sons, inc.—PuitapeLeutA, PA. |! | AVNATMR TULA MORN 
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parte OKED e ee 

ms Ee so % “unbelievably delicious” | Eastern Representatives 
=" = h Te 4 H. D. AMISS Theo. A. Cappette 
- : onderated Hams | sis". Wate, 
ws € 


“Build Profitable Sales Volume in Any Territory” _ —- ROY WALDECK 
1246 Castleton Rd. 
443 Broad 


eee 2<2 & KREY PACKING COMPANY [eee 








408 W. 14th St. M. WEINSTEIN 





ST. LOUIS, MISSOURI me | 

A. y= casa Philadelphia, Pa. 
mL \ Buffalo, N.Y. oo smann 
—_ ' it SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS MAX LEFKOWITZ Co. 
] ae 613 Gibson St. 9302-15 1st St. 











+ ” For Better Manitecturadl 
“ie THEE. KAHN’SSONSCO. 7 | 
= 7 CINCHGIATI, O. MEAT PRODUCTS 


include 
a? “AMERICAN BEAUTY” 
ior HAMS AND BACON 











Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 








nipped NEW YORK PHILADELPHIA WASHINGTON BOSTON 

Imme- J. W. Laughlin Earl McAdams ‘le P. Lee P. G. Gray Co. 

terms. yy Og eehan 38 N. Delaware Ave. 1108 F.St.S.W. 148 State St. 

in the 441 W. 14th St. Be 

W-173, "a> . a 4 
ae a BP he ele etek et 7 








= ST The Original — Scrapple * SS K, AY * 
= | ge7 ohn J.Felin & Co., inc. » agape 


He, BEEF e BACON e SAUSAGE e LAMB 
































VEAL e SHORTENING e PORK e HAM 
~ Pork Packers . e VEGETABLE OlLe 
“Glorified” ==THE WM. SCHLUDERBERG - T. J. KURDLE CO.=—— 
be MAIN OFFICE -PLANT and REFINERY 
| oF HAMS - BACON - LARD - DELICATESSEN 3800-4000 E. BALTIMORE ST. 
Wasmesror, 6, <. BALTIMORE, MD. RICHMOND. VE 
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THE CUDAHY PACKING CO. BLACK HAWK HAMS AND BACON 


PRODUCERS, IMPORTERS AND EXPORTERS OF PORK - BEEF - VEAL - LAMB 
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ADVERTISERS The National Provisioner 


Adler Co., The Ham Boiler Corporation Rath Packing Company 
American Can Co Hanaché, Jean E 
Armour and Company Hormel & Ce, Geo. A Smith, H. P., Paper Co 
Aula Company, The Hunter Packing Co 


H dn Reed Genii © Smith's Sons, John E. Co 
Bemis Bro. Bag Co signa cael aarmatia ated Specialty Mfrs. Sales Co 





Schluderberg, Wm.-T. J. Kurdle Co 


Identification, Inc Standard Conveyor Co 


Cahn, Fred C., Inc Standard Oil Co. (indiana) 


Callahan & Co., A. P Jackle, F. R Steelcote Mfg. Co 
Cincinnati Butchers’ Supply Co , Svendsen, Sami S 
Cleveland Cotton Products Co 37 Kahn's Sons Co., E 
Qustinested Gan Co Third Cover Kalamazoo Vegetable Parchment Co 
Cork import Corp Kennett-Murray & Co 
Cudahy Packing Co 45 Kewanee Boiler Corp 
Krey Packing Co 
Dairymen's League Cooperative Association. ..45 | 
Dexter Folder Co 267tayne & Bowler, inc 
Diamond Crystal Salt Co 3 Mayer, H. J. & Sons Co 
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The firms listed here are in partner- 
ship with you. The products and 
nists Attias O'Connor, W. H equipment they manufacture and the 


: : services they render are designed to 
Exact Weight Scale Co Oppenheimer Casing Co help you do your work more efficiently, 
. more economically and to help you 
Fearn Laboratories, Inc Pacific Lumber Co make better products which you can 
Felin & Co., Inc., John J Polmyre Bologna Co., inc merchandise more profitably. Their 

ce aad ‘ Paterson Parchment Paper Co advertisements offer opportunities to 
French Oil Mill Machinery Co Platte Valley Commission Co gun ehieh gan chee net ean 
Griffith Laboratories, Inc Preservaline Mfg. Co 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 











Main Office and Packing Plant 


Austin, Minnesota 

















HUNTER PACKING COMPANY 
East St. Louis, Illinois 


; F BEEF - VEAL - PORK - LAMB 
CONSULT US f HUNTERIZED SMOKED AND CANNED HAM 
BEFORE BUYING S$ New York Office, 408 West 14th St., Paul Davis, Mgr. 


Boston, Mass. Washington, D. Cc 


HYGRADE FOOD PRODUCTS CORP. Nl meets 


30 Church Street, New York, N. Y. 
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Why do bees air out their package every day? 


ID you know that bees do a “fan 

dance” standing still? They do it 
every day, to air condition the package 
they live in—the beehive. 


A beehive bulges with busy bees. 
Where there’s such a crowd, the air 
soon would grow stale—workers soon 
would get groggy. Packaging problem: 
to keep the air fresh. The bees have 
solved that one. 

Certain bees have just one job—to 
act as fanners. They stand perfectly 
still all day, ceaselessly beating their 
wings. This fanning forces stale air out 
of the hive, makes currents of clean, 
fresh air flow in. The air movement, 
too, helps evaporate water from the 
honey and make it purer and “riper.” 


Bees made their package successful. 


CONTINENTAL 


They had to do it themselves. Modern 
business men are luckier. They come 
to Continental, packaging headquarters 
for industry. Today, however, war ef- 
forts come first. 

The experience and resources of 
Continental are now enlisted in help- 
ing the nation. Besides millions of food 
containers for civilian America, for our 
fighting forces, and for our Allies, we 
are producing other packages to pro- 
tect America. 

Anticipating another day, we see 
many new applicationsgof the things 
we are learning and doing now. If you 
are looking ahead or developing an 
idea, we'll be glad to help you. Our 
packaging engineers, research men and 
designers are at your service at all times. 


CAN COMPANY 


Packaging Hdedguar ers for Industry 


¢ 


100 East 42nd Street, New York City 








What will be the 
PACKAGE of the FUTURE? 


The package of the future will be the 
package that best meets all these 10 
important points: 


l 


. Protects against light, heat, and dirt. 
. Does not chip, break, or tear. 


3. Is adaptable to highest speed filling 


operations. 
. Is economical to pack, ship, and 
handle. 


. Light weight, compact, no waste 
space. 


. Moisture and vapor pret, impervi- 
ous to temperature changes. 

. Easy and convenient to display, sell. 

. Available in wide variety of sizes, 
shapes, styles (over 500). 

. Offers maximum convenience and 
safety in consumer usage. 

). Permits high processing tempera- 
tures, certain hermetic sealing. 


These points made the metal container 
first in packaging. If there ever is another 
package that has all these qualifications, 
we'll be making it! 











FOR BETTER PROFITS....SELL THE () LIN 


sausage flavor and style to satisfy everybody makes the Circle U 
line a real profit maker. 

Circle U is a complete ling! It offers the fine quality and wide variety 
needed to meet consumer tastes and needs. Whether they buy for appetizers, 
snacks and lunches, or for daily meals, Circle U supplies the sausage style they prefer. 

This complete Circle U variety can bring you bigger volume, better profits— 
and at a very small investment! Get all the details... learn how the Circle U line 


can produce extra business for you. Write Omaha Packing Company, Chicago. 
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